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| Quzren's Royal {| 


COOKERY!| 


15 A 
Expert and ready Way for the Dreſſing] | 
ol all Sorts of Fleſh, Fowl, Fiſh : Either“ 
Bak'd, Boil'd, Roaſted, Stew'd, Fryd, - * 
Broil'd, Haſh'd, Frigaſied, Carbonaded,] 
Forc'd, Collar'd, Sons'd, Dry d, Cc. After 
the Beſt and Neweſt Way. Wich their 
ſeveral Sauſes and Salads. 7 
And making all ſorts of Þ ICKLES,] 
s ALS a7: © 
Making Variety of Pies, Paſties, Tarts, 
Cheeſe- Cakes, \Cuſtards, Creams, C . 
7 8 1T H . 
The ART of Preſerving, and Candyins 
of Fruits and Flowers; and the making of 
Conſerves, Syrups, Jellies, and Cordial Waters. 
Alſo making ſeveral Sorts of Engliſh Wines, 
Cyder, Mead, Metheglin. 9 
- .-_-. TOGETHER, -, - | FSFE 
With ſeveral Coſmetick or Beauntifyin#.{ 
Waters: Ang alſo ſeveral ſorts of Effencesan 
_ Sweet Waters, by Perfons of the higheſt Quality. |. 
T. Hall, Free Co»+ of London 
__The Second Edition 
London : Printed for C. Bates, at the Sun and Bible] 
in Gilt-ſpuv. freer, in Pye-eorner: And A. Betteſwor: 5, 
at the Red Lion on Lindon- Bridge, 1713. 7 7 
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; A PREFACE. might indeed ſeem unnue-' - 

ceſſary to recommend this ſmall, but uſe- 
ful Treatiſe; to the Werld, ſince the Title were 
ſufficient to do that of its ſelf : But in regard 


it bas a ſingular Advantage over moſs. of | 


this kind, we think fit ta ſay ſomething in is 
bebalf. Firſt, It is not ſtuff d with ſuperfiuons .| 
Trifles, as moſt of its Nature are; or wn 
old and antiquated Receipts; but with Things 
wholly new and uſeful, which are daily the 2 
Practice of every Nobleman's and Gentleman t 
Kitchen, as well as Taverns, Eating-Houſts, 
and other Places; and is even inſtruttive to 
Servants , in dreſſing the leaſt Foint of Meat: 
| And not only the Receipts are New and Uſefal, 
but the Expreſſing of them is ſo eaſie and in- 
ſtruct ive, that thoſe who have read it, may 
go as readily about the Thing, as tho" they had 


actually ſeen it done before their Eyes, which | 


| bas ſo much been wanting in ſome other Books | 
bis kind, that for want of Time, Quantity, 
being duely and plainly expreſid, babe 
3 . 0 * * 

ſr0wd of little Service to the Reader.. 
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This will not only be ſerviceable to ſuch-who 
ate learning; but likewiſe to thote who are 
already experienc d in the AR T of Cookery ; 
fer ſince Variety is the beſt Grace of a Feaſt, 
or the beft way toplaaſe the moſt delicate Palates, 
they cannot be ſo very perfect in any Thing, but 
#bas they will here find a different and pretty kind 
F Var eth, to adern ſeveral Diſhes, 

Likewiſe Preſerving, Conſerving, Candying, 
making Syrups, Fellies, and all forts of En- 
giſh-Wines, Beautifying-Waters, Pomatums, 

Eſſences, and other rich Secrets, are wholly Mo- 
dern, and now in the greateſt Uſe among People 
of the bigbeſt Quality, Ner this alune, but this 

Book, before it was recommended to them, has 
had the Approbation of ſome of the Niceſt, and 
moſt Curious Cooks th.t ars extant. 

All which: together, we may venture to ſay, 
bas made it both the moft intelligible and uſeful 

Book of its kind that way ever Printed: And the 
Benefits and Expericnce the Buyers will reap by 
it, will undoubtedly equal any Thing th:t can be 

| ſaid of it. To AY, Peruſal it is humbly re- 
commended by their 
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.. To 1 a Shoulder of Mutton like Veniſen. = 
Si VE the Blood of your Sheep, and 


firain it; take grated Bread, almoſt 


the Quantity of a penny Loaf, Pep- 

per, Thyme chopt ſmall ; we” dem theſe In- 
dients with a little of the Blood, and 
uff the Mutton 3 then wrap up your 
Shoulder in the Cawl of your Mutton, and 
lay it in the Blood twenty four Hours: 
prick the Shoulder with your Knife, to let 
the Blood into the Fleſh ; and fo ſerve ic 
with Veniſon Sauſe. e e 


To Stew Beef the French- May. 


Take good fat Beef, ſlice it very thin into 
ſmall Pieces, and beat it well with the bac 


of a Chopping-knite, and cover it with 


Wine and Water, and ſeaſon it with Spice 
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| and Salt, and put to it a Handful of good 
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Herbs, and an Onion with Anchovies; let 
it boil two Hours; a little before you take 


it up, put in a few Marigold-flowers, and 


ſerve it up on Sippits. 


The beft Way to make, Beef alamode, which. is 


exceeding good Meat, 


Take of the Fillet of Beef and the Lean | 


of Pork, ſhred them together and ſeaſon 


It; then take Bacon and cut it into big 


Lardons, rowl them in Pepper and Salt, 


and lay them between the Meat in the Stew- 


pan, and let it ſtew eaſily in its own Broth, 
and it will be exceeding ſhort and tender, 
and will taſte like Veniſon; You may 
alſo make an excellent Pye or Paſty of this, 


| putting ſome Butter upon it. 


0 Collar Beef the beſt Way. 
Take a Piece of the thin Flank of Beef, 


| let it be cut broader by two Inches at the 


thin End than at the thick End; take off 
the inward and the outward Skins; and 


if it be a large Piece of Beef, then take 
| - fix Ounces of Salc-Peter, and beat it fine, 


and a Quart of Peter- Salt, and a Quart of 


Bay Salt, and beat it very fine; and rub on 


the Salt-Peter firſt, and then the Peter-Salt, 


and then the Bay Salt, and let it lie in Salt a 


Night 


— 


Ac. a <4 Xs 
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— 


* __ 


Night and two Days, then take half an 


Ounce of Nutmegs, half an Ounce of 


Mace, one Ounce of Pepper and a few. 
Cloves, and beat them all, but not too 


fine, then waſh che Beef in a pale of pump- 


water very clean, and dry it in a coat 

Cloath, then ſeaſon it with your Spice all 
over, and roul it up hard, and bind it up 
cloſe with-broad Tape, and put it in a 


deep Eatthen. pot, Fr to it a Quart of 
Clare, and a pound 


over with double paper, or cover it over 
with coatſe Paſte, and bake it with Houſ- 
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Butter, and tie it 


— — — — — 
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hold Bread; and when it is bak d, take it 


out of the pot, and roul it up in a coarſe 


Towel, and tie it- at both Ends, and hang it 


up to drain till it is cold; then wrap it up in 


12 


white Pepper, and keep it in a dry place, 


but not near the Fire, to keep it for Uſe, _ 


: 
; 


Or thus for Change: * 10 


Sometimes take a handful of Sage, add 
a handful of Parſley, a bunch of ſ e t Herbs, 


: 


waſh them clean and ſhred them, and mi 
them with the Spice, and ſeaſon your Beet 


- 


and roul it up and bake it as before faid, TS wy 


* 
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To diy Beef after the Dutch Faſhion, 21 


Take the beſt part of the Burtock of ® | 


and 
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fax Ox, cut it into wee Shape you pleaſe,  - 
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and take a quart of Peter- ſak, and as much 
good Bay- ſalt as will ſalt it very well, which 
ou muſt do, and let it ſtand in a cool Cel- 
r ten Days in the Salt, in which time you 
muſt look upon it and turn it, and rub the 
Salt upon it; then take it out of the Salt, 
and hang it in a Chimney where a Wood- 
fire is kept, for a Month, in which it will 
be dty: You may keep it all the Year, but | 
when you would eat any of it, you muſt 
\ . bbilit tender, and when it is cold, ſlice it out | 
into thin Shivers, as thin as you can, and | 
— 25 ſweet Butter; and if you pleaſe 
a Salad. | Fg l 


; 
| ho 


To Collar Eels. 4 


; 
| Take off the Skin, then ſlit the Eel down 
| the Back, take out the Bone and Garbidge, | 
then take Sage and Parſky ſhred ſmall and) 
* mix.d with Pepper, and a good quantity of 
Salt; ſeaſon. them very well, then collar 
them up, and boil them half an hour in 
Water and White-wine, and above half a Y 
pint of Vinegar ; put in ſome Salt, whole te 
Pepper, a blade of Mace, and a Faggot of d 
13 wert [leibs; when they are boil'd, hang h: 
= them up till they are dropped dry, and N 
ben the Liquor is cold, put them into it, 1 
5 and keep them tor. your Ule. | E 
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To make Collar 4 Neats-feet to eat like Braun. 


Bgil the Neats-ſeet, and order them as at 
other times; take alſo a piece of Pork that 
is of the Flank, and boil it indifferently; 
then pick all the Meat off from the Neats- 
feet, and roul up the piece of Pork like a 
Collar of Brawn, then take a ftrong Linen 
Cloth, and ſome large Tape: You muſt 
take off the Skin from the Pork, and having 
put the Pork into the Cloth, with the 
Meat of the Neats- feet about it, roul it vp 
hard in the Cloth, and bind it up with 
Tape, and boil it again tiil you think a ſtraw 
will run through it; then take it and hang 
it up in the Cloth till it is qu'te cold, then 
put it in a ſoyſing Liquor, and uſe it at 
your pleaſure, _.. 

v Collar a Pigg. : 


Take a gcod fat Pigg of a Month or ſive 


Weeks old, and kill him and drefs Kim fit 


to roaſt ; then cut off the Head, and lit him 


down the Back, and bone him ; then take a 
handful of Sage, and chop it ſmall, and two 
Nutmegs, and a little Mace, and a few 
Cloves, and beat them vciy fine, and a good 
landtul of Salt; mix all theſe together, and 
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ſeaſon the Pigg all over with it, and to ubit 
p hard, and tie it about wich Tape, 
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ſew it up in a clean Linen Cloth, and boil 
it in Water wich a little Oat-meal in it, well 
ſeaſoned with Salt, till it is very tender; |. 
When it is boiled, take it and hang it up in 
the Cloths that it was boiled in till it is 
| Quite cold, then take ſome Water, and put 
to it ſome Oat- meal, as if it was to make a 
thin Water-grewel, ſeaſon it well with Salt. 
and put in a pint of White-wine, and half 
a lpoonful of whole Pepper: Boil it all toge- 
ther half an hour, then ſet it by till it is cold, 
and then take off the Cloths, and put in 
- the Pigg, and let it be eight Days in the 
Souling ; then uſe ir as you pleaſe: it muſt 
be eaten wih Muſtard and Sage, or with 


Vinegar. 


To boil a Leg of Veal and Bacon. 


ard your Leg of Veal with Bacon all 
over, and a little Limon-peal amongſt it, 
|] then boil it with a piece of middle Bacon; 
when your Bacon is boiled, cut it in Slices, 
; -fafon it with Pepper and dry'd Sage mix'd 
together; diſh up your Veal with the Bacon 
round about it, ſend up with it green 
2 Sauſe ; ſtrow over it Parſley and Barberrier. 


a — 
— 
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To make your Green-Sauſe two ways. 
I:. Take a handful or two of Sorrel, beat 
it in a Mortar with two Pippins pared and 
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quarter'd, add thereto a little Vinegar and 
Sugar; this is your green Sauſe to ſend in 
Saufers. | ; 

2. Take two Handſuls of Sorrel, beat it 
well in a Mortar, ſqueeze out the Juice of it, 
put thereto a little Vinegar, Sugar, drawn 
Butter, anda grated Nutmeg ; ſet it on the 
Coals until it be hot, and pour it into your 
Diſh on your Sippits, fo diſh up your Veal. 
and Bacon. ; 


— 


Ti make an excellent and ſavoury Frigacy 8 
of Chickens, 


Cut your Chickens in ſmall pieces and 
fry them firſt in Butter, then pour there- 
unto ſome hot Broth, or boiling hot Water; 
put therein an Onion quartered if you like- 
it, and a little Thyme and Parſley tied up in 
a Bundle, and ſome whole white Pepper- 
corns, with a ſufficient Quantity of Salt, 
and ſome lean Bacon to give it a ſavoury 
Taſte, and a few Cloves ; let it ſtew eaſily - 
for a Quarter of an Hour, then take out the 
Bundle of Thyme and Parſley, and put into it 
ſome ſhred Parſley and ſome Volks of Eggs, 
beaten with a little of the Broth, and. ſome 
Verjuice or White-wine and Vinegar ; keep 
it in Motion till the-Sauſe be thickned, then {|| 
ſerve it up; you muſt order your Sauſs fo | 
that it be but ſhort and thick, | J 
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Note, T hat if you few your Chickens 
too long, they will be tough; but if you 


obſerve the time, they will eat exceeding 
ſhort and tender. 


To make a Frigacy of Rabbers. 
A Frigacy of ſucking or young Rabbets 


is made in the ſame manner, cucting the 


Rabbets in ſmall pieces, ſmaller than for 
ſtew ing the ordinary way: You muſt order 
the quantity of Eggs according to the quan- 
tity of your Meat, more or leſs. 


To make Marrow Puddings. 


Take a pound of Fordan or Valentia Al- 
monds, or any ſweet Almonds, and bianch 
them, and beat them in a Stone or Wooden 
Mortar with a little Roſe-water; then take 
the crummy part of a two penny white 
Loaf, and the Marrow of three or four Mar- 
row bones, a Natmeg grated, the Yo'ks of 
four Eggs ; let this be wetted with new 
Cteam, put in a little Salt, and if you pleaſe 


you may perſume it with two or three 
Grains of Ambergreaſe, and fill the Skins, 
then boil them gently till they are enough. 


By 7 make excellent Black-Puddings. | 
Take a quart of Sheeps Blood, and a 


quait of Cream, ten Eggs, the Yolks and 


Whites 
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Whites beaten well together, ſtir all this Li- 
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quor very well, then thickenit with grated = 


Bread and Oat-meal finely beaten, of each 
a like quantity; Beef-Sner finely ſhred, and 
Marrow in little Lumps ; ſeaſon ic with a 
lictle Nutmeg, Cloves and Mace, mingled 
with Salt, a little Sweet Marjoram, Thyme, 
and Penny-royal ſhred very well together, 
and mingle them with the other things; 
ſome put in a few Crrrans, then fill them 
in cleanſed Guts, and boil them carefully. 


To bake Pidgeons, Teals, cr wild Ducks, that 
will keep a Quarter of a Tear, and are 
excellent Meat. I 


Seaſon them duly with Pepper and Salt, 
then bake chem in an Oven, with ſtore 
of Butter and ſome Claret Wine; let the 
Pot be covered when they are baked ; take 
out the Pot and the Birds out of it, and 
wipe them very dry, then put them into 
the Pot again without any Liquor, and 
pour upon them the Putter that was. upon 
the Liquor, being firſt clarified, 'ahd as 
much Butter more- as needeth to cover 
them three Fingers breadth. ; being melted 


and clarified, you may put a few Bay- a 


leaves between the Meat and the Butter. 
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To boil Udders and Tongues _ | 
When they a'e boiled enough in the 
Beef pot, and blanch'd, you muſt have 
your Turnips ready boiled, cut in pieces 
and toſted in Butter, alſo your Colliflow- 
ers and Carrots ; put your Turnips all over 
the Bottom of a large Diſh, then ſlice on 
your Tongue or Tongues, and lay them 


bud ry Mm wy amen, £1 


one againſt another, flice your Udders, F 
and lay them between, oppoſite ; garniſh: 1 
your Colliflowers all over them, and the C 
Carrots up and down between your Colli- a 
flowers; you may add of the Fat of your ſi 
pot. if it be pure, unto your drawn Butter I. 
and Vinegar, and pour over it. . 

To Stew Pidgeons after the French manner. I 


Take ſix ſquab Pidgeons that are juſt \ 
killed, let them be ſcaided and truſled as 
for boiling ; then put them into a deep B 
Pewter Dith in a ſingle Row, let them lie 

_ Cloſe together, and put to them, if in the . 
time that Grapes are to be had, a large © 
Bunch of white Grapes, or elſe a Quarter 
of a pint of White-Wine, and half a pint 
of Water, and thirty Corns of whole 
Ii. Pepper, and a little Salt, and a Quarter of 
2 Nutmeg, and a Blade of Mace, ſtew 
them thoroughly; then take a clean * 
| . et 
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ſet it upon a Chafing Diſh of Coals, and 
put them into it, and beat a piece of freſh 
he Butter into the Sauſe, and put upon them; 
then put ſome Greens or Flowers about the 
<5 Diib. 


A 7o Pickle Capons like my Lady off 
French Cook. : / 

Take two large fleſhy Capons, not-too 
rs, Fat; when you have drawn and truſs'd 
i them, lay them upon a Chafing Diſh of 
he ECharcole to ſinge them, turning them on 
Ii. all Sides, till the Hair and Down be clean 
ur I ſinged off; then take three pound of ood 
er Lard, and cut it into larding pieces, a _ 


the Thickneſs of a two-penny : 
Bard it well; but firſt ſeaſon your Bits of 
ry, [Lard with half an Ounce of white Pepper, 
and a Handful of Salt; then bind each of 
them well over with pack-thread, and have 
ready over the Fire about two Gallons of 
Beef Broth, and put them in a little before 
it boils; when they boil and are clean 
ſcummed, then put in about fix Bay-leaves, 
a little Bunch of Thyme, two ordinary - - 
Onions ſtuck full of Cloves, and Salt, if it 
be not already falt enough for Pickle ; when 
it has boil'd about half an Hour, put in 
other half Ounce of beaten white Pepper; 
ind a little after, put in a Quart oſ white 
| 115 Wine; 
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wine; fo let it boil, until it has-boil'd in 
all an hour, and ſo ſet it lie in the Pickle 


till you uſe it, which you may do the next 
Day, or any time vithin a Fortnight ; 


inſtead of Broth, you may uſe Water, which 
is better, in caſe you do four or fix, which 
of themſelves wili make the | ickle ſtrong, 
If you would keep them above four Days, 
you muſt make the Vickle ſharp with Vinegar, 


o 


following Receipt, 


See my Lady C---'s pickled Turkeys in the 


To Souſe a 17 like Sturgecn or Braun, 
255 my Lady C--- ber Way. 
Take a good fat Turkey or two, drels 
them clean, and bone them ; then tie them 
up in the manner ct à Surge on wich ſome- 
thing clean waſhed; take your Kettle, and 
put into it a pottle of good whit: Wine, a 


quart of Water, and a quart of Vinegar, 


make it boil, and ſeaſon ir with Salt pretty 
well, then put in your Turkeys, and let 
them bail till they be very tender; when 
they ate enough boiled, take them out, 
and taſto the Liquor; if it be not ſharp 
enough, put more Vinegar, and let it boil 
a little, then put it into an Earthen-pot 
that will hold both Turkeys, when it is 


- Cold enough, and the Turkeys thorough 
cold, put them into the Liquor in the 5 
op : an 
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and befote they be quite covered with the 
Liquor, let them lie in it three Weeks or 


a Month; then ſerve it to the Table as Stur- 


geon, with Fennel on it, and eat it with 
Elder Vinegar, | 

Lou may do a Capon or two put toge- 
ther, in the ſame manner; but firſt lard- 


ing it with great Lardons rowled in Pep- 


per and Salt; a ſhorter time lying in the 
Pickle will ferve. 


| 7 > 
To fry a Diſh of Lamb ſtenes and Sweet- breads. 

Blanch your Lamb-ſtones, taking off the 
outward Skin, and fplic them through, alſo, 
flice your Veal Sweet-breads, ler your 
Lamb-ſtones be whole, ſo let your Pan be 
very hot, and your Lamb. ſtones and Sweet- 
breads be flowered exceeding well; you 
may fry them up into a pure b own, if you 
do not overcharge your Pan; let your 
Sauſe be Gravy, Butter and Vinegar ; diſh 


—- up, and ſirow over them Parſley fryed 
criſp. . : 


| To make Scotch Collops. 

Take two pound of a Fillet of Veal, and 
cut it into thin Slices as thin as a half. 
Crown, lay it abroad on a clean Dreſſer, 
and hack it wich the back of a. Knife on 
both Sides very well, then ſeaſon it with 


Pepper, 


— 


+ Gm 


— 


2 The Duten's Royal Cookery. - 


Pepper, Nutmeg; and Salt, then ſhred ſome 
Thyme, Winter-ſavoury, Penny-royal very 
© - fmall, and ſtrow it upon both Sides of the 
Collops, and let them lie in a Diſhtwo hours, 
then try them in clarified Butter till they 
are tender, but not brown, then take them 
cout of the Pan, and clean the Pan, and 

put in half a Pint of Mutton or Beef 
Gravy, and two or three Spoonfuls of 
 Oifter Liquor, the Juice of an Orange, a 
little Limon peel ſhred very fine, and 
ſhake them together a little over the Fire, 

| then beat in che Volks of two Eggs to 
ſi | thicken your Sauſe; garniſh your Diſh 
with carv'd Orange and Limon-Peel ſhred 
„ fine, and ſtrowed about the .Diſh, and 


— 
— 


cCarv'd Sippits, and a little Salt, then pour 
it into the Diſh, and ſend it to the Table. 


To make Sauſe for roaſted Pullets or Capons. 

Take ſome ſtrong Broth, and chcp the 
Necks off your Fowls, and put into it, 
and put in a little Pepper, a whole Onion, 
two Anchovies, two or three Spoonfuls of 
Oiſter Liquor, boil all theſe together half 
1 an Hour, then ſhred the Inſide of a Limon, 
— and put it into the Sauſe, which muſt be 
5 poured off firſt from the Necks and the 
Pepper, and put it hot into the Diſh, then 
put in the Fowls, and garniſh the wo" 
eg es owls 
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zowls with carved Limon, and ſerve them 
o the Table. 93 


To make forced Meat. 


Take a Pound of a Leg of Veal, cut it 
nd into thin Slices, then ſcrape it with a Knife 
eef on a Trencher, keeping back all the Skin 
of ind Strings, then take a Pound and a half 
of Beef-ſuet ſhred very ſmall, and mix it 
well with your Veal; then put it into a 
Stone Mortar, and beat it till it be a per- 
ſect Paſte, then ſeaſon it with a Quarter of 
an Ounce of Pepper, half a ſpoonful of 
Salt, one Nutmeg grated, then ſhred a | 
handful of Sage and a little Roſemary very | 
ſmall, mix it all well together with your 
Hand, with two Eggs, until it is in a Paſte, 1 
then put it into a Pot, and ſet it into a 4 
f 
6 


cool Place; when you uſe any of it, roul 
it into round Balls, and ſome into long ones 
like Sauſages, then boil them in ſtrong Broth, 1 
a Quarter of an Hour, and fo uſe them. 
p make ſtrong Broth 

Take four Pound of lean Beef, cut it 
into thin Slices, and put it into a Stew-pan, | 
and juft cover it with Water, let it boil an 
Hour, ſcum it, and when it is boiled, 
lqueeze it between two Trenchers; this 
is Broth for Frigacies, & U] 7 IS 
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breadth over the Meat. 
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To make excellent Hare-Pies, + ; 
Hait che Fleſh of as many Hares as you 
pleaſe. very ſmall, then beat chem ſtrongly 
in a Mortar into Paſte, which, ſeaſon duly 
wich Pepper and Salt, Jard it thoroughly 
all oyer wich great Lardons of Lard, well 
rowled in Pepper and Sait ; put this into 


a ſtraighter Earchen-pot to lie cloſe in it: 


If you like Onions, you may put one or 
two quartered. into the bottom of the Pot; 
put ſtore of ſweet Butter upon the Meat, 
and upon that ſome ſtrong Red, or ( laret 
Wine; cover the Pot with a double ſtrong 
brown Paper, tied cloſe about the Mouth 
of it; ſet it to hake with Houſhold Bread 


(or in an Oven as a Veniſon Paſty) for eight 


or ten hours, then take it out of the pot, and 
thence the Meat, and pour away all the 


Liquor, which let ſettle; then take all the 
congealed Butter and clarifie it well, put 


our Meat again into the pot, and put upon 
it your clatified Butter, and as much more 
as is neceſſary; and I believe the putting of 


» .. Claret Wine to i is better now, and ſo 
omit it before; bake it again, but a leſs 


while; pour out all the Liquor; when ic is 
baked, clacifie the Butter again, and pour 
it upon the Meat, and ſo let it cool; the 
Butter muſt be at leaſt tw o three Fingers 


To 


3 


* 
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o make Sauſe for Roaſted Pani Phea- 
ſants, or Young Turkeys. 


Take a penny Loaf, and cut off all the 
t- ſide Cruſt, and cut the Crum in three 
.1ces, and put it in a pint of cold Water, 
nd ſet it over the Fire till it boils, then 
ike it off, and drain it from the Water, 


nen put to it a quarter of a pint of Mut- 
2n-gravy or Beef- gravy, a little Pepper 


Jnions or Shalot; then fer it over the Fire 
nd maſh the Bread with the back of the 
Poon ; then boil it half a quarter of an 


our, then ſtir in a quarter of a_pound of 


4 

* 

4 

* 

1 

0 

Ty 

* 

t, Ind a little Salt, and two or three ſlices of 
ec 

18 

th 

ad 

ht zatter, and uſe it. 


the - Tomake auſe for a Hare; &c. 


to a pint of Claret, ſet it over the Fire 
on iind boil it, and mth it with the back of 1 
paon; then put in a quarter of an Ounce 
* f beaten Cinnamon, let it boil a lictle, 
5 nd put in a little Vinegar to make it tart, 
les en ſweeten it with Sugar, and ffir 255 
tle Butter, then put it in the Diſh 
che rnifh y our Diſh with the Cruſt AS 


hite Loaf grated, and a little Salt Tour . 


ers Flower : This is alſo Sauſe and Garniſbing 
vo roaſt Veniſon, ot 
fader. | 


CA To 


ha 


Take a penny Loaf, and cut it'in Slices 


roaſted Tongue 48d / 
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x To make Sauſe for wild Pidgeons.. 


Take Sage and fat Bacon, ſhred it very 
ſmall — and ſeaſon it lightly with 
a little Pepper, one Onion ſhred ſmall, and 

a little Salt; ſtuff your Pidgeons with it, 
and roaſt them ; put half a pint of Mutton 
Gravy into the Diſh, and fet it 2 a 
Chafing-diſh of Coals, then put 

Pidgeons into the Diſh, and with a fe 

1 pull out the Stuffing into the Gary, make 

tit hot, and ſend it to the Table. 


Excellent Pies of Red Deer, made by Sir K— ; 
| 1 
al 


D French Cook. 


Lard the Lean of the Meat very wel 
with great Lardons rowled in Pepper and 
Salt ; then lay under it a Cake of a Finger 7 
thick of Beef-Suet, firſt chopped ſmallfj .. 
and ſeaſonꝰd with Pep _— Fe then 

| beaten into a Cake fit ior the Meat, andy 1 
another ſuch Cake upon the Deer's Fleſh Þ lit 


| _ then bake it well in ſtrong Cruſt, and ſoal ce 
i two or three hours in the Oven after it i N. 
e WIFh requirerd fix goo ch 


1 — put in Butte: fir 


enough. 
8 To make a Hock peel. 
run a ber of Bricket-Deef, « pie 
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of Mutton, a Knuckle of Veal, a good Cab- 
bage a little broken, boil all theſe together 

ery until they are very thick. "ORD 


and V boil a Leg of Muttin, 
it, Take a fat Leg of Mutton, boil it in Wa- 
ton ter and Salt, make Sauſe with Gravy, 
er aff whice Vinegar, White-wine, falt Butter, 
our Nutmeg, and ſtrong Broth z and being well 
nifei ſtew'd together, diſh it up on fine carved 
jake Sippets, and pour on your Brot. 
Garniſh your Difh+ with Barberries, Ca- 
pers, and ſlicd Limon; and garniſh the 
— Leg of Mutton with the ſame Garniſh, and 
run it over with beaten Butter, ſlic'd Limon 
and grated Nutmeg, _ "0 


To bake all manner of Land-Fowl, as Turkey, 
Buſtard, Peacock, Crane, &c. to be eaten gold. 
Take a Turkey and bone it, parboil and 
and; lard it thick with great Lard, as big as your 
eſh I little Finger; then ſeaſon it with two our? 
ſoalf ces of beaten Pepper, two ounces of beaten 
dit i Nutmegs, and three ounces of Salt, ſeaſon 
gooq the Fowl, and lay it in a Pie fie ſor it; put 
ute firſt Butter in the bottom, with ten whole 

* | Cloves; then lay on the Turkey, and te 
reſt of the Seaſoning on it, lay on 2 
ſtore of Butter; tien cloſe it up 2nd baſte it 
either with Saffron · water, or three or four 


ah 


Do 
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ſo a3; 11 
Eggs 1 
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| To dreſs a Diſh of 


of the Ribs, the quantity of two pound, cut 
it into thin ſlices, and lay them in a clean 


criſp; then poche the Eggs in a fair Gow: 


* 
1 
— „ 
* * 
A 


Eggs beaten gether with their Yolks; bake 
it, and being bak-d and cold, liquor it with 
clarified Butter, &c. : | 


To -roaſt Calves-Feet. 


Firſt boil them tender, and blanch them, 
and being cold, lard them thick with ſmall 


Lard, then ſpit them on a ſmall Spit and IN 
roaſt them; ſerve them with a Sauſe made I 
of Vinegar, Cinnamon, Sugar and Butter. — 

To broil Oyſters. | Si 


Take great Oyſters and ſet them on a m 
Gridiron with the Heads downwards, put I 
them up an end, and broil them dry, brown, 
and hard; then put two or three of them in 
a Sheil with ſome melted Butter, fet them 
on the Gridiron till they be finely ftew'd ; Ich 
then diſh them on a Plate, and fill them up Ib 
with good Butter only melted, or beaten in 
with Juice of Orange; pepper them lightly, te 
and ſerve them up hot. 


Collops and Eggs the beſt way NC 
for Service. 
Take fine, young, and well colour d Bacon 


Diſh, toaſt them - before the Fire fine and 


T 7 
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red-Skillet white and fine, diſh them on a | 
Diſh or Plate, and lay on the 9 fome - 


ppon them, and ſome round the Di 


To make a forc'd Diſh of any cold Meat. 

Take any cold Meat and ſhred it ſmall, 2 
ittle Cloves and Mace, Nutmeg, and two 
Yolks of Eggs, a ſpoonful or two of Roſe- 
water, a little grated Bread, a little Beef. Suet 
ſhred ſmall ; make it up into Balls, or any . 
Faſhion you pleaſe, and boil them in tried 
Suet between twoearthen Diſhes ; y our Suet 
muſt boil before you put in your Meat. For 
Sauſe, a little Butter, Verjuice and Sugar. 


- To fr; Bed. - | 
Cut it in ſlices half an Inch thick, and 
three Fingers broad, falt it a little, and being 
hacked with the back of your Knife, fry it 
in Butter, with a temperate Fire, but not 
too hard. 3 | 
Thus you may fry Sweet-breads of the 
Beef; for Sauſe, Putter, Vinegar, minced 
Capers and Nutmeg. . | 


To roaſt a Pig the plain way. 

Scald and draw it, waſh it clean, and 
put ſome Sage in the Belly, prick it ùp and 
pit it, roaſt ic and baite it with Butter, and 
lalt it; being roaſted une and criſp, make 
„ 33 — 
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|; Sauſe with chopt Sage and Currans well 


_ boil'd in Vinegar and fair Water; then put 
to them the Gravy of the Pig, a little grated 
Bread the Brains, ſome Barberries and Sugar; 


give theſe a walm or two, and ſerve the Pig 
on this Sauſe, with a little beaten Butter. 


To roaſt a Pig with a Pudding in his Belly. 
Draw out his Bowels, and ſlay it but onl 
the Head looking over his Back, and fill 
his Belly with a Pudding made of grated 
Bread, Nutmeg, a little minced Beef-ſuetr, 
two or three Volks of raw Eggs, Salt, and 
three or four ſpoonfuls of good Cream; fill 
his Belly, and prick it up, roaſt it, and baſte 
it with Volks of Eggs: Being roaſted, wiring 
on the Juice of a Limon, and bread it with 
grated Bread, Pepper, Nutmeg, Salt, and 
Ginger; bread it quick wich the Bread and 


pice. : 
Then make Sauſe with Vinegar, Butter, 
and the Yolks of hard Eggs minced, boil 


i them together with the Gravy of the Pig, 


and ſerve it on this Sauſe. 
. To roaſt 4 Breaſt of Veal. 
Take Parſley and Thyme, waſh them and 
chop chem ſmall ; then take the Volks of 
five or fix Eggs, grated Bread and Cream, 
mingle them together, with Cloyes, Mace, 
_ _ Nutmeg, Currans and Sugar, then raiſe 
„ 3 5 5 up 
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in your ſtuff, prick it up cloſe with a Scuer, 


put ¶ then roaſt it, and baſte it with Butter; | 


when it is roaſted, wring on the Juice 
Limon, and ſerve it. 0 


To roaſt a Hare. 


nor her Legs, then waſh her and dry her 


= with a Cloth, then make a Pudding and 
ted! Put in her Belly, then ſew it up clöſe, 


then truſs her as if ſhe were running, then 

4 ſpit her, then take ou CO and 
ma grated Bread; Sugar and Ginger, Barberries 
te and Butter, boil theſe cogether for your 
bY Sole... 1 : | 
| To make a Lumber-Pye. 

q Take {ome grated Bread and B 
we 4 | out into bits like great Dice, and ſome Cloves 
NC} and Mace; then ſome Veal or Capon min- 

ced (mall with Beef-ſuet, Sweet- Herbs, Salt, 

ter, J Sugar, the Volks of fix Eggs boil'd hard 
| and cut into Quarters ; put them to the 
1B Þ other Ingredients, with fome Barberries 
| fome Yolks of raw Eggs, and a little Cream, 

work up all together, and put it in the 
Cawls of Veal like little Sauſages; then 


baked, have a Pye made and dried in che 


” * 


up the Skin of the Breaſt of Veal, and put 7 


Caſe your Hare, but cut not off hee Ears, 


f ſuet 2 


bake them in a Diſh, and being half 


Oven; put theſe Puddings ito it with ſome 
Oi 50 B 3 Butter, 
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dtn it at once, the Bread will not ſwell, 
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Butter, Verjuice, Sugar, ſome Dates on 

them, large Mace, Grapes, or Barberries, 

and Marrow; being baked, ferve it with a 
cut Cover on it, and ſcrape Sugar on it. 


Cut a Collar into fix or ſeven ſlices round 
the Collar, and lay it on a Plate inthe Oven ; 
being broil'd, ſerve it with Juice of Orange, 
Pepper, Gravy, and beaten Butter, 


A good ſtrong Savoury Broth, as it was made 
for the Queen on Mornings, 

Make very good Broth with ſome lean 
of Veal, Beef, and Mutton, and with a 
brawny. Hen or young Cock ; after it is 
ſcummed, putin an Onion quartered, (and 
il you like it, a Clove of Garlick) a little 
Parſley, a ſprig of Thyme, as much Mint, 
alittle Baum, ſome Coriander-ſeeds bruiſed, 
and a very little Saffron, a little Salt, Pepper 


and a Clove ; when all the Subſtance is boiled 


out of the Meat, and the Broth very good, 
you may drink it ſo, or pour a little of it up- 
on toaſted ſliced Bread, and ſtew it till the 
Bread have drunk up all that Broth, then 
add a little more, and ſtew ; fo adding 
Broth by little and little, char the Bread 
may imbibe it and ſwell, whereas if you 


and 


J 
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and grow. like Jelly; and thus you wilt 
have a good Pottage : You may add Cab- 
bage, or Leeks, or Endive, or Parſley Roots, 
in the due time, before the Broth hath - 
ended boiling, and time enough for them 
to become tender. In the Summer, you 
may put in Lettuce; Sorrel, Parflane, Bo- 
tage and Buglofs,' or what other Pot-herbs 
you like; but green Herbs do rob the 
Strength and Vigour and Cream of the 
Pottage. . 


- **- 1To-raef Fine M.. 

When the Capon, Chickens or Foul 
have been long enough before the Fire to 
be thorough hot, and that it is time to begin 
to baſte chem, baſte them once al) over very 


woll with frefh Butter, then preſently powder 


it all over very thin with Flower : This, by 
continual turning before the Fire, will 
make a thin Cruſt, which will keep in all 
the Juice C? the Meat; therefore baſte no 
more, nor do any thing to it till the Meat 
be enough roaſted; then baſte ic well with 
Butter as before, which will make the 
Crutt relent and fall away; which being 
done, and that the Meat is growing brown- 
on the out- ſide, beſprinkle it over with 
a little ordinary white Salt in groſs Grains, 
and continue turning till the outſide be 
brown enn. 3 
3 4 "The I 
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The Qyeen uſeth to baſte ſuch Meat 
tf with Yolks of freſh Eggs beaten thin, 
| | - which continue to do all the while it is 
If roaſting. | | 


« Savoury Collops of Veal, 

j; Cut a Leg of Veal into thin Collops, 
and beat them well with the back of a 
| Knife, then lay them in ſoak a good half 
hour in the Volks of four Eggs and two 
Whites very well beaten ; and a little ſmall 
#. ſhredded Thyme mingled with it, then 
| lay them in the Fying-pan, wherein 
is boiling Butter, and pour upon them the 
Ft. reſt of the Eggs that the Collops have not 

imbibed and carried with them, and fry 
them very well, turning them in due time; 
then pour away all the Butter, and make 
them a Sauſe of Gravey ; ſeaſon with Salt 
and Spice, and juice of Orange at laſt 
| A{queeze upon them. | | 


To make a Chadron Pie. 


| Take a Calf's Chadron, and parboil it, 
#4 chen, when it is cold, ſhred it very ſmall ; 
then ſhred a pound of Sue very fine, then 
ſeaſon it with half an ounce of Cinnamon, 
and two Nutmegs, and a little beaten 
# Cloves and Mace, a little ſhred Limon and 
Orange-peel, four gocd Pippins ſhred _ | 
' = 3 * . a. — 
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a little Roſe-water, and half a pint of Sack, 
. if it be a large Chadron ; if not, a quarter 
15 of a pint will be enough, and a pound and 
2 half of Currans; mix all theſe together 
with a quarter of a pound of Sugar and a 
little Sack; then fill your Pies or Florendine 
with this Meat. This Florendine muſt be 

bak'd in puff Paſte, or cold Paſte, 


2 


To dry Neats-Tongues.. + 
Take Salt-peter, and Bay- falt, beaten 
very fine, of each alike, and rub your 

Tongues very well with that, and cover all . 
over with it; and as it waſtes, put on more, 

and when they are very hard and ſtiff, they 
are enough; then rowl them in Bran, and 

dry them before a ſoft Fire; and before you 
boil them, let them lie one Night in Pump- 
water, and boil them in the fame fore of 
Water. 


Na. „Kd OSD 


To boil P;dgeons. 15 
Being truſſed, put them into a Pipkin or 
Skillet, with ſome ſtrong Broth or fair 
t, Water, boil and ſcum them; then put in 
3 ſome Mace, a Faggot of ſweet Herbs, white - 
n Endive, Marigo!d Flowers and Salt, and 
, being finely boiled, ſerve them on Sippets, 
n and garniſh the Diſh with Mace and white 
d Endive Flowers. e | 1 
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: Te boil Neats-Tongues. 


Salt a Tongue zwelve hours, or boil it 
in Water and Salt till it be tender; blanch 
it, ſerve it on carved Sippets and Breweſs, 


with boiled Turnips and Onions; run it 
over with beaten Butter; and garniſh it with 


Barberries or Grapes. 


To make Sauſe for roaſted W ild-Ducks, 
Take Winter- Savory, Thyme and Sage 


bk each a little, ſhred theſe very ſmall, put 


1 ppoonfuls of Claret, two ſpoonfuls of 


little Pepper; Work your Butter well a- 


them into a little ſtrong Broth, a. lictle Pep- 
per, a little Salt, a little Ginger, two 


Mutton-gravy ; boil all this a quarter of an 
hour, put in the Gravy that drops from the 
Ducks, but. none of the Fat of them : when 
the Ducks are three Quarters roaſted, pour 
the Sauſe through them, and ſend them in; 
and when they are cut up, put them upon 


- 


little. 


To make Sauſe for boil l Ducks. 
Take Onions and boil them in Water, 


ö 2 Chafing-diſh of Coals, and ſtew them a 


changing it twice, that they be not ftrong, 


when they be ſoft, take them up, and ma 
them with a Spoon, put a good quantity of 
Butter to them, and a little Salt, and a 


mongſt 
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mongſt your Onions, then. lay the Ducks 
in the Liſh, and pour the Saufe upon them, 
and garriſh your Diſh with® pieces of 
Onion and Parſley, and Salt, and ferve them 
to the Table. 

* Mince Pies: 


My Lady L. makes her fineſt minced 
Pies of Neats Tongues, but ſhe holdeththe 
moſt ſavoury ones to be of Veal and Mutton, 
equa] part., very ſmall minced, Her fineſt - 
Cruſt is made by ſprinkling the Flower (as 
much as it needs) with cold Water, and then 
working the Pefte with little pieces of raw 
Butter in a good quantity; fo that ſhe uſeth 
neither hot Water, nor melted Butter in 
them; and this makes the Cuſt ſhort and 
light. Aﬀeer all the Meat and ſeaſoning, 
and Plumbs and Cittern Peel, &. is in the 
Coffin, ſhe put a little ambered Sugar 
upon it, thus; grind two Grains of Amber- 
Greaſe, and half a one of Musk, with a 


— 


little piecebof hard Loaf Sugar: This will 


ſerve ſix or eight Pies ſtrewed all over the 
top, then cover it with the Lid, and ſet it 
in the Oven: TY | 
Monſieur St. Evrem ond's Way of gen ing Oiſters. 
Take what quantity you Will of the beſt 
Oiſters to eat raw, open them, putting all 
* — their 
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their Water with the Fiſh into a Baſon ; 
rake out th&Oiſters one by one (that you 
may have them waſhed clean in their own 
Water) and lay them in the _Diſh you in- 
tend to ſtew them in; then let their Water 
run upon them through a fine Linen, that 
al their Foulneſs may remain behind; then 


put a great Jump of Butter to them, 


which may be (when melted) half as much 
as their Water; ſeaſon them with Salt, 
Nut meg, and a very few Cloves ; let this boil 
ſmartly, covered; when it is halt boil'd, put 
in ſome Cruſts of light French Bread, and 
boil it on till all be enough, then ſerve 
them up. | | 
bo, To make Barley- Hrotb. - 
Boilthe Barley firſt in two Warers, having 
ficſt pick'd it well, then join it with a 
Konckie of Veal, and ſeeth ghem together; 


i to the Broth, add Raiſins, Sweet-herbs, 


large Mace, and the quantity of a fine 
Manchet fliced together; then feaſon it 


By with Salt. | 
” To make à French Pudding, catl'd a Pomeroy 


Pudding. 
Take a quart of Cream and the Crum 


of a Two-penny Loaf, cut it into thin 
Slices, then heat the Cream ſcalding hot, 


and put it on the Bread in a Stone · pan, then 
| 3 grate 
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luet very fine, and waſh half a Pound of Cur- 


rans, and put into the Bread, with eight 


Eggs; take away three Whites, beat them 
very well, ſtrain them through a Hair: Sieve 
with three or four ſpoonfuls of Sack, a lit- 


tle Salt, as much Sugar as will ſweeten it 


to your Taſte, and take a good handful of 
Penny-royal, a little Thyme, and fhred it 
ſmall ; then fiir it all together, and dip a 
Cloth in boiling Liquor, and then ſqueeze 
it our, ſpread it with Butter all over, and 
ſtrow on a little Flower, and lay it into a 
Cullender or a Pan, and put in the Pud- 
ding, and tye it cloſe, and boil it in an 


hour and a half; then for Sauſe, melt forr.2 -+ 
Butter with a little Roſe Water, and ſweeten 


it with fine Sugar, and pour it all over the 
Pudding, and ſcrape on ſome Sugar on it, 
and on the brim of che Diſh ;. and ſerve it 
on the Table. | 


To make Bolonia Puddings, as they make 
them in Italy, which are better than thoſe 
of Bolonia. 


Take ſeventeen pound and half of 6 


Fore-quarter . of Pork, and three pound 
and a half of lean Buttock beef, chop 
them well together, but not too ſmall ; 

<1. | then 


grate a large Nutmeg and put to the Bread, 
and ſhred three quarters of a Pound of Beef - 
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then put to them a pound and half of- 
Salt well: dried and poudered. and three 
Ounces of white Pepper groſly hruiſed; 
mix and knead chm all well together like 
Paſte, and if you will have them fat, you 
may put to them a pound or two of the 
Fat. or Baco: of the Hog cut in ſquare, 
Dice ; put thereto, when you knead it, a 
Glaſs full of deep-red W ine; then fill your 
large Beef. guts with this being firſt well 
ſcowred and cleanfed from all the Slime, 
by turning them; then wipe them dry be- 
fore you. fil them; in filling them, yon 
muſt ſqueeze and preis down the Meat 
very hard, that all the Wine may get out 
of them, and that they may be ſtuffed. 
very clole; then tie them faſt with Pack- 
thread, and hang them up over the Mantle- 
tree in the Kitchin, not in the Chimney, 
for they would dry too faſt; leave them 
there for three Weeks, then hang them in 
| a Garret where the Wind and Air comes 
in; and when they are well dried, take 
Wy them down and wipe them, then greaſe 
tbem over with Sallet Oil, and lay them 
- in a Box in Hay, and they will keep good 
all the Year long: You may cut your Guts 
of the length of eight or nine Inches, or 
welve Inches long, and tie them firſt at 
one end be fore you fill them, When you 


will 
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of- will uſe them, boil one or two at a time in 
ee fair Water for an hour, and when they 
3 are cold, cut them in round ſlices, and they 
te will look pure red and white, and are ex- 
0 cellent Meat, better than any Neat's tongue; 


e they will keep good à Fortnight after they 
e are boil'd, Theſe Puddings I have often 
a made in England, and kept them all the 
IC Year long ; and they have been exceedingly 
' praiſed by all thoſe that did eat of them, 


"us To make an Egg Mince-Pye. | 
4 Boil your Eggs hard, then mince and 
t mix them with Cinnamon, Currans, Car- 
t raway · ſeeds, Sugar and Dates, - minced 1 
49 Limon- peel, Verjuice, Roſe water, Butter 
. and Salt, with theſe fill your Pies; when 
8 baked, liquor them with Butter, White-wine, 
Sugar, and Ice them. 

1 To make a Warden Pear-Pye. 3 

| Firſt bake your Wardens, or Pears in an 
1 Oven with a little Water and a good quan- 

p tity of Sugar; let your Pat be cloſe cove- 

0 rod with a piece of Dough ; let them not 
be fully baked by a quarter of an hour: 'F 
when they are cold, make an high Coffin, 
. and put them in whole, adding to them 

4 ſome Cloves, whole Cinnamon, Sugar, 

| with ſome of the Liquor they were baked in 

| fo cloſe it, and bake it. | 
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To bike a Haines: Pye, * 
| OT your Quinces from-the Core, and 
if} our Pye, lay over it ſliced Orangado, 
I * \ 0 pour into it the Syrup of Barberries, 


Mulberries, Orangado, and put on good 
ſtore of Sugar, with two or three Sticks of 
Oinnamon, ſo cloſe and prick it; but give 
it as little vent as you can: You may alſo 
bake them whole; after you have cored 
them with your Coring-iron, and pared” 
them very thin; when they are placed in 
your Pie, fill the vacant Place where the 
Core was taken out with the Syrup of Oran- 
| :gado; they ought to have as much Sugar to 
them as their weight, but not, if you have 
gore of {weet Syrup. 


To make excellent Sauſages. 


| Take a Leg of young Pork, and cut off all 
the Lean, and ſhred it very ſmall, but leave 
none of the Strings or Skins amongſt i it; 
then take two pound of Beef. ſuet and ſhred 
it ſmall, then take two handſuls of red Sage, 
a little Pepper, Salt, and Nutmeg, and a 
ſmall piece of an Onion, chop them all to- 
ether with the Fleſh and Suet: If it is 
{mall enough, put the Volks of two or three 
Eggs, and mix all together, and make it up 
in a Paſte; if you will uſe i it, row out as 
many pieces as you pleaſe in the 2 of an 
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ordinary dauſage. and ſo fry them-3 This 
Paſte will keep a Fortnight upon occaſion. . 


Too make Amber-Puddings. 

Take the Guts of a young Hog and 
waſh them very clean, and then take two 
pound of the beſt Hogs Pat, and a pound 
and- half of the beſt Fordan Almonds, the 
which being blanched, take one half of 
them and beat them very ſmall, and the Oy 
ther half reſerve whole unbeaten ; then 
take a pound and half of fine Sugar, and 
four white Loaves, and grate the Loaves 


over the former Compoſition, and mingle _ 
them well together in a Baſon: Having o 


done, put to it half an ounce of Amber- 
reeſe, the which muſt be ſcraped very 


mall over the ſaid Compoſition ; take halli 


a quarter of an ounce of Levant Musk, and 


bruiſe it in a Marble Mortar, with a quarter - 


of a pint of Orange.flower-Water ; then 
mingle theſe all very well together, and 
having fo done, fill the ſaid Guts therewith, 


This Receipt was given to the Lord C----,. 


by an Italian, for a great Rarity, and has 
been found ſo to be by thoſe Ladies of Ho- 


nour to whom his Lordſhip has imparted the 


ſaid Receipt | 
A moſt excellent Tanzey. 


Iv 
* 


Tate a quart of good Cream, the jnice 


* 
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of two penny worth .of Spinage, beat a 


{mall handful of Tapzey with the Spinage, 


and ſtrain it into the Cream; then beat 
1 Eggs, take away Eigbt Whites, 


re beat them very well, then ſtrain them 


into the Cream, then grate in two large 


Nutmegs, and put in a little Salt, and ſweer- 


en it very well; then butter a Pudding. pan 
very well, and put it in, and bake it in an 


Oven, as hot as for a Cuſtard; for the 


Garniſh; it muſt be as the other. 


CE 


To make Fritters. 
Take a quart of new Milk, and ſtir in 
as much fine Flower as will make it a thick 


Batter ; then beat ten Eggs, take away four 
Whites, beat them very well, ſtrain them 


through a Hair-ſieve into the Batter, and 


grate in a large Nutmeg, fome beaten Cloves 
and Mace, half a ſpoonſul of beaten Gin- 
ger, #little Sack, a little Salt, one fpoonful 
of Ale; yeaſt, ſtir it well together; then have 
ſome Pippins cut in round flices, they muſt be 


thin, and dip them in the Battet, and fry 


them in clacified Beef. ſuet or Hogs-Lard, 
and ftrow on good ſlore of Cinnamon and 


Sugar, {craps Sugar onthe brim of che Diſh, 


and ferve ir to the Table ; or otherwiſe, 
ſhred your Pippins or Apples“ very (ſmall, 
and ſtir them inthe Batter, and fry them in 
= i - . ſpoon» 
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ſpoonfuls: Lou muſt be ſure to fry Fritters 


in ſo much Suet as they may ſwim, and take 


them up with a flice, and lay them in a Cul- N 
lender on a coarſe Cloth, be ſure do not try | 


" 


them too brown. 


To make Fritters in the French Faſhion.. 


Take & pint of Mutton Broth when cold, 
then take off the Fat, and ſtir in as much 


Flower as will make it a thick Batter; take 
fix Eggs, Yolks and Whites, and one Nut- 


meg grated, a little beaten Cloves and Mace, 
a little beaten Ginger, four ſpoonfuls of 
Sack ; alittle Salt, beat all this together, and 


cut eight Pippins very fmall, and put into 


the Batter, and fo fry them in ſmall ſpoon- 
fuls as you do the other, and fend them to 
the Table. 7 
To make a Lamb-Paſty. 


Bone your Lamb, «kin it, and cut it four 


fquare in the manner of a Paſty, ſeaſon it 
with Salt, Pepper beaten ſmall, Cloves, Mace, 
Nutmeg, and minced Thyme : Let your 
Paſte be rich cold buttered Paſte : Lay your 
Lamb upon minced Beef-fuet, and put on an 


high border about it, then turn over, your 


Sheet, cloſe, finiſh and bake your Paſty; 
when it is baked and drawn, put in alear 
of White-wine, Sugaf, Vinegar beaten up 


with the Yolks of two or three Eggs; if you 


would 
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would have it ſavoury and not ſweet, add the 
more Spice in the feafoning, and lot your 
Lear be only Gravy, or the baking of 
Bones, and fome Meat, in Claret- wine as 
before: This you may obſerve in all other 
\* baked Meats betwixt the Lears of ſweet and 
ſavour7). * 


nia Pippin Tarts. 
Take what quantity you think fit of fair 
- Pippins, . pare them, part them and core 
them, having cut them into quarters, then 
Mew them in Claret-wine, whole Cinna- 
mon and ſliced Ginger, ſtew them above 
half an hour, then put them into a Dith to 
cool, but break them not; after you have 
laid them orderly into your Tart, lay upon 
| them ſome green Citron minced ſn.all, can- 
died Orange or Coriander, and ſome Sugar, 
when it is baked, ice it, and ſcrape on ſome 
Sugar. 
- My Lady H---"s way to ma łe a Cara way Cake. 


anke three pound and a half of the fineſt 


Flower, and di y it in an Oven, one pound 
and a half of ſweet Butter; and tub it in 
the Flower until it be crumbled very ſmall, 
that none of it be ſæen; then take three 
quarters of a pint of new Ale-Yeaſt, and 
half a pint of Sack, and halt a pint of New 


Milk, fix ſpoonfuls of Roſe water, four 
'Yolks and two whites of Eggs; then let bu 
| | 5 
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lie before the Fire half an hour or more, 
and when you go to make it up, put in three 
quarters of a pound of Carraway Comfits, 
and a pound and a half of Bisket ; put it in 
— and let it ſtand an hour and 
half. | Wt | | 


Excellent ſmall Cakes, which are much eſteemed 
at Court; the King himſelf hath eat of them. 


Take three pounds of very fine Flower, 
one pound and half of Butter, and as much 
Currans, and as much Sugar, ſeven Eggs, 
one half of the Whites taken out, and knead 


* 


all well together into a Paſte, adding one {if 


Nutmeg grated, and a little Roſe- water; 
ſo make them up about the bigneſs of your 
hand, and bake them upon a Plate of Tin. 


To ſte or dreſs an Eel with Ragauſt, the 
WE ed French way. | | 


Cur the Eels in pieces, -and put them into 
your -Stew-pan,., with White- wine, Butter, 
Sibblads, and Parſley ſhred, fome Capers, 
Salt and Pepper, and a few Chippings of 
Bread to allay the Sauſe ; and when it is 
enough, ſerve it up, and if you will, you 
may make a white Sauſe to it, with Whites 
of Eggs and Verjuice, or White-Wine and 
Vinegar . 


To 
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Zo keep Geoſeberries or Grapes, &c. to make Ian 
6 FTuarts all the Winter. it | 
| ©. Take theſe Fruits when at the full growth, Han 
but not ripe, and put them in Glaſs-bottles it t 
with a wide Mouth, fill the Bottles, and cork {han 
them cloſe, and tie them over with Leather Fin. 
cloſe, tbat no Air can come into them; then [| Mc 
ſet them in a cold Cellar, and keep them Di. 
for your own Uſe; fo you may keep Cher- [wit 


ries, Bullace, or Damſons. | anc 
2 45 
To make Plal. bb. fk 


Take a Leg of Beef, and a piece of the 
Neck, and put it into a good quantity of 
Water, that is, three or four Gallons, boil 
it four hours ; then have two pound of 
Currans clean waſh'd and pick'd, and three 
pound of Raiſins of the Sun, three 
pound of Prunes well ſtew'd, put in the 
Currans and Raifins, let them boil ene 
hour; then take two pound of ſtew'd 
# Prunes, and force them through a Cullen- 
der, leaving the Stones and Skins; then 
na ve a Two-penny white Loaf grated, 
mix it with ſome of che Broth, and put 
the Pulp of the Prunes to it, and one ounce 
of Cinnamon, half an ounce of Nut- 
megs grated, a quarter of an ounce. of 
| | beaten Cloves and Mace; fut all clieſe 
imo the Broth ; let it boil a quarter of Hoy 
| Ay — | an ; 
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an hour, keep it always ſtirring, for fear 


it burn; then put in one quart of Claret, | 


ind half a pint of Sack, and then ſweeten 
it to your Taſte, put in a little Salt; then 
nave ſome White-bread, cut as big as Dice, 
in the Diſh or Baſon; lay a little piece of the 
Meat or a Marrow bone in the middle of the 
Diſh, put in the Broth, garniſh the Diſh 
wich ſome of the ſtew*d Prunes, fome Raiſins 
and Currans out of thz Broth ;” ſcrape ſome 


ugar on the Brim of the Diſh, and ſo ſerve - 


it to the Table. 


Pike boil d after an excellent manner. 
Take a Pike, and having cleans'd the 


Civit, truſs him round, and ſcotch his 


Back ; put him into boiling Water and 
Vinegar, two parts Water, and the third 


Vinegar, with ſome Salt; before you boil 


him up quick, let your Sauſe be made of 
White-wine Vinegar, Mace, whole Pep- 
per, two dozen of Cockles boiled out of 
heir Shells and waſhed clean, a Faggot of 


weet Herbs, the Liver ſtamp'd and put 


to it, with a Horſe-radiſh ſcrap'd or flic'd ; 
boil all theſe together ; diſh your Pike on 


ou picale. In the ſame manner may be 


Pippets, and beat up your Sauſe wich ſome 
good ſweet Butter and minced Limon; 
you may garniſh your Diſh any how, as 
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ſtewed Carp, Bream, Babel, Chevin, Ro. u 
r cC)hbet, Gurnet, Conger, Tench, Perch, I 
Baſe or Mullet, or the like, . 


Take a Porringer full of Oatmeal beaten E 
to Flower, a pint of Cream, one Nutmeg, * 
four Eggs beaten, three Whites, a quarter 8' 
' "of a pound of Sugar, a pound of Beef- 

{: _Suet well minced, mingle all thek together, iſ *Þ 
I and ſobakeit; an hour will bake it. 

4 | A boil d Pudding. yo 
F' Take apint of Cream or Milk, and boil 
tit with a Stick of Cinnamon; being boil'd, I ch. 
et jt cool, then put in fix Eggs, take out ro. 

three Whites, and beat the Eggs before you] W. 

ut them in the Milk; then ſlice a penny I the 
Rol very thin, and being llic'd, beat all Sip 
together, then put in ſome Sugar, and the 
flower the Cloth, being boil'd for Sauſe, Sur 
put Butter, Sack and Sugar, beat them to- Bre 
Ft ther and ſcrape Sugar on it. | and 


IEEE | into 
Nu make a Rice-Pudding, to hake. hot 
Boil che Rice tender in Milk, then ſea- —— 
| "fon. it with Nutmeg, Mace, Roſe- Water, Eo 
Fuga, Nolks of Eggs with half the Whites, 
| - fome grated Bread and Marrow minced 


with 
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with Ambergreaſe, and bake it in a butte red 


Diſh. 


To make A Marrow-Pudding. 2 
Take a quart of good Cream and ten 


Eggs, take away four Whites, beat tbem 


very well, ſtrain them into the Cream, 
grate in a good Nutmeg, a little beaten 


Cinnamon, put in a little Salt, no more 


than will take away the -Flaſhinefs of the 
Eggs; put in two Spoonfuls of Roſe- water, 
and as much Sack, ſeaſon it with Sugar to 
your Taſte, ſtir it well together, then butter 
the bottom of a deep 
put in theſe Ingredients into the Diſh, and 
then take the Marrow of three good Mat- 
row. bones broke into pieces as big as a ſma't 
Wall-nut, and put it all over the Diſh : 
then have a penny white Loaf cut into thin 
Sippets, and lay them all over the Marrow, 
then have half a pound of Railins of the 
Sun Waſh'd and fton'd, ſtreœ them upon the 


Bread, then have a Border of Puff. paſte, 


and lay it on the brim of the Diſh, cut i 
into ſine Works, ot - 


hot an Oven ; three quarters of an hour 


will do it; when bak d, you may garniſh ie 
with preſerved Barbertion Cherries Bolt = -. 


r Damſons, or a few of each ef theſe; 
de on Sugar, r to the Table 


ewter-Diſh, and 


and bake it, but not in too 


* 
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then grate a-ſmall Nutmeg, and two ſpoon- 
fuls of Roſe-water, mix all theſe together, 
then put in a little Salt, and as much Su- 


Wb 
To make a green boil'd Pudding of Sweet-berh. 


Take and ſteep a penny white Loaf ir 


a Quart of Cream, and only eight Volks of 


Eggs, ſome Currans, Sugar, Cloves, beate!: | 


Mace, Dates, juice, of Spinage, Saffron, 
Cinnamon, Nutmeg, ſweet Marjoram, 
Thyme, Savory, Penny-royal, minced very ff + 
imall, and ſome Salt, boil it with Beef. 0 
ſuet Marrow (or none.) Theſe Pudding v 
are excellent for Stuffings of roaſt of boil c 
Poultry, Kid, Lamb, or Turkey, Veal 


or Breaſt of Mutton. | 
5 To make a Duaking Pudding. 
Take a penny Loaf and grate it, then 


take a pint of Cream and eight Eggs, and 
take away the Whites, beat them very well, 


9 22822 


| . * gar as will make it pleaſant, then put you a | 
Pudding - cloth in boiling Water, and let it int 


** boil a little, then ſqueeze it out, and me 


ſpread it all over with Butter; then ſtrew| eig 


it all over with Flower, and lay it in gra 
Baſon or Cullender, and put the Pudding get 
in, and tye it up cloſe; one Hour will boiſ bak 
u then for Sauſe, take Roſe- water, anq and 
2 a little Sack, and a quarter of a Pound o 
S '!yeet - butter, and à good n 
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-b. fine Sugar, and ſet it over the Fire, and 
it melt it thick, and ſcrape Loaf - Sugar upon 
ol the Pudding, and on the brim of theDiſh ; 
er pour on ths Sugar, and ſerve it to the 
on, Table, | 3 

m. la the Spring- time, you may colour 
er) this Pudding with the Juice of Spinage, 
el. or Cowſſips, or Violets, or in the Summer, 
with the Juice of Marigolds. | 


eal To make an exellent bab d Pudding. 
Take crumbs of white Bread, as much 
fine Flour, the Volks of four Eggs, but 
one white, and as much good Cream as 
will temper it as thick as you would make 
Pancake Batter; then Butter the Difh, 
. it, and ſcrape Sugar on it, being 
IJ baked. | | dM 


Otberways, 3 

Take a quart of Cream, put thereto 
a pound of Beef-ſuet. minced ſmall, put iet 
it into the Cream, and ſeaſon it with Nut» 
| meg, Cinnamon, and Roſe-water, put to ie 
Height Eggs, and but four Whites, and two 
n Agrated Manchets ; mingle them well to; 
ding gether, and put them in a butter'd Dit: 
boi bake it, and being baked, ſcrape an*Sugar, | 
180g auld ferve It ooo DTS 
| 
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| To make Rice Pancakes, © 
Take a pound of Rice, and boil it in 
three Quarts of Water till it be very ten. lo 
der; then put it into a pot covered cloſe, 
and that will make a Jelly; then take a quariſ ;; 
of Cream or new Milk, put ic ſcalding hot a: 
to the Rice; then take twenty Eggs, threef © 
quarters of a pound of melted Butter, a 
little Salt, ſtir all theſe well together; put 
as much Flour-co them as will make dem hold 
_ frying, they muſt bo. fryed with Butter, 6, 
they may be made over Night beſt. pe 
Jo make a good Cake as Sir 2 D---"'s Houſe- I it 
| keeper made for him. - If 
Take four Quarts of fine Flour, twol th 
pound and a halt of Butter, three quar-ſ an 
ters of a pound of Sugar, feur Nutmegs, of 
a little Mace, a pound of Almonds finelyf fer 
beaten; half a pint of Sack, a pint off jet 
good Ale- yeaſt, a pint of boil'd Cream, an 
twelve Volks, and four Whites of Eggs, qu 
four pound of Currans; When you have an. 
wWrought all theſe into a very fine Paſte, in 


% 


E — let it be kept warm bythe Fire half an hour ha! 
|  _ before you ſet it into the Oven; If youſ 
teafe, you my put” into it tuo pound off - 

Raiſins of the Sun ftoned and quartered. | the 

5 The Ice for the Cake. the 

(Take the Whites of three new-laic 
Eggs, and three quarters of a pound of fin: 
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Sugar finely beaten, beat it well together. 
with the Whites cf Eggs, and Ice the Cake: 
If you pleaſe, you may add a little Musk 
ten · or Ambergreaſe. 0 
oſe / Let your Oven be of 2 temperate heat, 
nariſ and let your Cake ſtand therein two hours 
hoth and a half before you Ice it, and afterwards, 
ec only to harden the Ice. 

T, 4 My Lady H. way to make a Carraway 
put Cale. 

old Take three pound and a half of the 
ter. fineſt Flour, and dty it in an Oven, one 
„pound and a half of ſweet. Butter, and rub 
uſe-· it. in the Flour until it he crumbled: very 
- | ſmall, that none of it be ſeen ; then take 
wol three quarters of a pint of new Ale yeaſt, 
uar-J and half a pint of Sack, and half a pint 
C5 f of new Milk, ſx ſpoonfuls of "Roſe. water, 
zeln four Volks and two Whites of Eggs; then 

t olſ let it lie before the Fire half an hour or more; 
am, and when you go to make it up, put in three 
8885 quarters * und of Carra way Comfits, | 
Ave and a pound and a half of- Biskets ; put ic 
ſte] in the Oyen apc it ſtand an e and 
aui half. * 


bor „ee, 

1 ol Take large Pippi re them, and cut 

chem in halves, and gore them, and lay 
them in a Stew, & a Preſerving-pan, 


laid and pat: as much Water as will cover them, „ 
r 
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and let them boil about a quarter of an 
hour, then pour away the Water; put to 
them a pint of White-wine, a pound of 
good Sugar, a dozen of Cloves, a quarter 
of an ounce of Cinnamon, a piece of 
Orange and Limon-pee!, ſtew.them very 
quick ; when they are clear, they are 
enough: Squeeze on forme juice of Limon, 
and diſh them on fine carved Sippets, and 
ſtick on ſmooth Segar'Almonds, and pieces 
of candid Orange and Limon-peel, or can- 
did Citron ; pour on the Syrup before you 
flick on theſe Things ; then ſtrew ſome 
 {meoth Carraways on the Pippins, and on 
the brim of the Diſh, ſcrape ſome Sugar, 
and ſerve them to the Table. | 

If you would have them red, put in a 
piece of preſerved Quince, and keep them 
cloſe: covered, and ſtew them over a flow 
Fire. EI S ly 


Take a caſt of fine Rolls or round 
Manchet, chip them and cut them in Toalts, 

-— fry them in clariſy'd Butter, frying Oil, or 
| _Sallad-O!l ; but before h ou fry- them, dip 
| them in fair Water, being fryed, ſerve 
them in a clean DW pied one upon ano- 
ther, and Sagar bet n. | | 


int pre Ano Way.” --.- 
_- Toaſt them beforg the Fire, and tun them 
cover with Butter, agar, or Oil. Cin- 
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A Toaſt in Butter or Oil. Dh 
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Cinnamon Toaſts, 


Cut fine thin Toaſts, then toaſt them on | 


a Gridicon, and lay them in Ranks in a 
Diſh ; put to them fine beaten Cinnamon, 
mixed with ſome Sugar and fome Claret, 
warm them over the Fire, and ferve them 
hot. IP 1 28 

_— 

Cut French Bread, and toaſt” ic in pretty 
thick Toaſts on a clean G:idiron, and 


ſerve them ſtesped in Clatet, Sack, or 


Oranges. 599 


To make French Breal.. 


Take two. quarts of fine Flour, and 


half a pint of Ale- yeaſt; a pint and a half 
of new Milk, warm the Milk Blood warm, 


put in the Yeaſt into the Milk, and half a 
ſpoonful of Salt, and ſtir it together, and 
ſtrain it through a Hair- ſie : into the 


Flour, and make it into a little Paſte not 


kneaded, but work it up lightly with your 


Hand, then warm a Linen and Wool. 


len Cloth very. bot, and lay- it upon 
your Paſte, and ſet it warm by the Fire 


to riſe, for half an hour; then work it up 


lightly with your hand again, and have 


ſome little wooden Diſhes warmed;, and 
pinch off little piecht as big as a; Turkey's: 
Egg, flour your Diſhes, and put imo 


C4 


every. 
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| every Diſh a piece of it, and cover it down K 

warm, and let ic ſtand by the Fire a quarter * 

of an hour; then flour your Peal, and p 
prick it as you ſet it into the Oven; half 

an hour bakes it in a pretty quick Oven; | 

while it is hot, chip ir, ( 

= To make Muſtard. et 

My. Lady Holmeby makes her quick || |, 

fine Muſtard thus: Chuſe Tree-muſtard |} 

Seed, dry it in an Oven after the Bread is || 

out; beat and ſearce it to a moſt ſubtile I z, 


Powder, mingle Sherry- ſack with it (ſtirring | 
N a long time very well) ſo much as to || ,, 
have it of a fit Conſiſtency for Muſtard; 5 
then put a good. Quantity of fine Sugar to 

. it, as five or fix. ſpoonfuls (or more) to a 
& pint of Muſtard; ſtir and incorporate all 
well together: This will keep good a long 
time; fome do like to put to it a little 
but alittle) very ſharp Whice-wine Vinegar. 


T0 few Wardens, er Pears: 

: Pare them, put them inte a Pipkin, with 
ſo much red or Claret-wine and Water, of 
'- each as much as will near reach to the top 
gaſ che Pears; ftew or boil them gently till 
they giow tender, which may be in two 
Houts; after a while, put in ſome Sticks of - 
' Cinnamon bruiſed, and a few: Cloves * 
; 913 J MW; 5 857 
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them together; you ſtew theſe between 
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they are almoſt done; put in Sugar enough ; 0 
to ſeaſon them well and their Syrup-; 160 
which you pour out upon them in a deep WW 


Plate. 9 | — 
. ti ., To ftew Apples. | | | 
Pare them, and cut them in ſlices, ſtew Mil 
them wich Wine and Water, as the Pears, " 
and ſeaſon them in like manner with Spice, 
cowards the end ſweeten them with Sugar, 
breaking the Apples into Pap by ſlirring 
them; when you are ready to take them 
off, put in good ſtore of freſh Butter, and 
incorporate it well with them by ſtirring 


— 


two Diſhes ; the quickeſt Apples are tis , 


bef?, : 
An excellent Syllabub. | 

Fit your Syliabub-pot wich Cyder (for 
that is the beſt for a Syllabub) and good 
ſtore of Sugar and a little Nutmeg ; ftir it 
well together, put in as much thick Cream 
by two or three ſpoonfuls at a time, as hard 
as you can, as though you milk it in; 
then ſtir it well together, exceeding foftly 
once about, and let it ſtand two Hours at 
leaſt &er it is eaten, for the ſtanding makes 
the Curd. 2 | 


2˙ make a Gooſeberry Fool the beſt Way. 1. 
Take a quart of Gooſeberries, and ſcald 


1 - 
—— — A — — —_ _ : 
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| _ Vinegar and a flic'd Limon, brew them to- 
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them tender, and drain them from: the- 
Water through a Callender, and with che 
back of a Spoon, force all the beſt part of 
them through the Cullender, and then take 
a Quart or three pints of new Cream and 
|. fix Eggs, Yolks and Whites, beat them 
well, and put them to the Cream, cut a 
large Nutmeg in large pieces imo it, and 
ſome Roſe- water and Sugar, ſweeten it ac- 
cCording to your Pallet, ſet all on a gentle 
Hire, and ſtir it till you ſee it of a good 
| thick: els ; then take ir off, and cool it a 
little, then put it into white earthen Cream- 
bowl, and when it is cold, ſerve it to the 
— JULY Te 


To bil Capon or Chicken with Colliflowers, 

Cut off the Buds of your Flowers, and 
boil them in Milk with a little Mace till 
they be very tender; then take the Yolks 
of two Eggs, and ſtrain them with a quar- 
ter of a pint of Sack; then take as mach 
thick Butter, being drawn with a little 


gether, then take the Flowers out of the 
Milk, put them to the Butter and Sack, 0 
dich up your Capon, being tender boi d, up- . 
on Sippeis finely carved, and pour on the | | 
Sage; ſerye it to the Table with à little J po, 


| Salt, | ' g ' 
poke. - 7, 1 | To 2 
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3; 4 1.1 3 9;T6 ke Veniſon. NOS wt 0 
2: My; Lady Newport . bakes her Vegiſon in 
a Diſh, thus; A. Side or a Haunch ſerves: for 
two Diſhes ; ſeaſon it as for a Pally, Fe the. 
Dub wich a, thin Cruft of good fine Paſte, 
but make it preity thick upwards, don en 
the brim, that it may be three. Pudding 
Cruſts ; lay then the Veniſon. in a round 
piece upon the Paſte in the Diſn; that muſt 
fill it up to fill the Pudding, but lie at 
ezſe ; put over it a Cover, and let it over- 
reach upon the Brim with ſome. carved 
Paſtry-work to grace ic, which muſt go up 
with a Border like a Lace, growing a little 
upwards upon the Cover, which is à little 
arched up, and hath a little hole in the 
top, to pour in unto the. Meat the. ſtrong 
well ſeaſoned Broth- that i; made. of the 
broken Bones, and remaining lean Fleſn of 
the Venifon, put à little more Butter or 
Beef. ſuet to the Veniſon before you put the 
Cover on, unleſs it be exceeding fat: This 
muſt bake ve or ſix hours or more, as an 
ordinary Paſty. An hour, or an hour and 
a half before you go to ſerve it up, 


open the Oven, and draw out the Piln fas 
enough to pour. in at the little hole of the 
Cover the ſtrong Decoction of the broke 
Bones and Fleſh. Iaſtead of a Decndtion - 
in Water, you may boil it by it's i Ein 
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Ba ed in duplici Laſe, or bike it in a 
with Broth and Gravey of Mutton; 1 
| Dri in again to make an end of its baking 
and foaking.: The Meat within, (even the 
lean) will be exceeding tender, and like a 
Jelly; fo that yon may cut all of it with a 
Spoon. If you bake a Side at once in two 
Diſhes, the one will be very good to keep 
cold, and when it is ſo, you may (if you 
pleaſe) bake it again to have it hot, not ſo 
long as at firſt, but enough to have it all 
rtealy ' heated through: She bakes this 
in Pewaer Diſhes of a large Size. 1 9 
Mutton or Veal may be thus baked with 
their due Seaſonings; as with Onions, or 
Onions and Apples, or Larding, or a 
Cawdle; Cc. Sweet-breads, Beatilles, Cham- 
pignons, Treuffles, Cc. 5 


F roaft a Gagget of Mutton. 
Stick your Gagget with Cloves and Roſe- 
mary, and lard it, roaſt it, baſte it with 

Butter, and ſave the Gravey; put thereto. 
' fome Claret-wine, with a handful of Ca- 
$ pers; ſeaſon it wich Ginger and Sugar, 
Vuben it is boiled well, — your Gag- 
get, and pour on your Sauſe. 

e 1 fry Tongues, W. 
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F v7 Roil them and blanch them, cut them the 
in chin Slices, ſaaſon them «with Nutmeg, | Li 
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Sagar, Cinnamon and Salt; then put 
thereto the Volks of raw Eggs, the Core of 
a Limon cut in ſquare pieces like a Die; 
then fry them in ſpoonfals with ſweet 
Butter; let your Sauſe be White wine, 
Sugar and Butter, heat it hot, and pour it 
on your Tongues, ſcrape on Sugar, and 
ſerve it. | 
| T0 boil Geeſe. | 
Take them, being powdred, and fill 
their Bellies with Oatmeal, being ſteeped 
firſt in warm Milk or other Liquor; then 
mingle it with ſome Beef ſuet, minced 
Onions and Apples, ſeaſoned with Cloves, 
Mace, ſome ſweet Herbs minced and Pep- 
r; faſten the Neck and Vent; boil it, and 
Ro it on Breweſs with Colliflowers, Cab- 
bage, Turnips and Barberries; run it over 
with beaten Butter. | | 


To boil Woodcocks, Pigeons, Snipes, Black. *: 
birds, Thruſhes, Fieldfares, Rails, Quails, 
Larks, Sparrows, Wheat-ears, Martins, or 
any ſmall Land-Fowl. nA! on aces 

Woodcocks or Snipes, Ec 
Boil them either in firong Broth or 

Water and Salt, and being bail d, take out 

the Guts, and chop them ſmall with the 

Liver; put to it ſome Crum of white 


18. 
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Bread gtated, a little of the Broth of the 
Cock, and ſome large Mace; ſtew them 
together with ſome Gravey, then diſſolve 
the Yolks of two Eggs with ſome Wine 
vinegar, and a little grated Nutmeg; and 
When you are ready to diſh it, put the Eggs 
to it, and ſtir it amongſt the Sauſe wich a 
little Bu ter; diſh them on Sippets, and run 
the Sauſe over them with ſome beaten But- 
ter and Capers, Limon minced ſmall, 
Barberries or pickled Grapes whole. 
Sometimes with this Sauſe boil ſome ſlic'd 
Onions and Currans in a Broth by its 
ſelf; when you boil it not with Onions, 
rub the bottom of the Diſh with a Clove 
or two of Gatclick. 


1 oo bake Pigeons to be eaten cold. 
© Pigeons being parboiled, ſtuff them full 
of forc'd Meat and Bacon in flices ; being 
1 ſeaſoned with Pepper and Salt, lay them 
into your Coffin prepared, and put be- 
| trwixt each one ſlice of Bacon ſeaſoned wich 
Pepper and Sage; ſo cloſe your Pie, put on 
[| a Funnel; and when tis baked and cold, fill 
it wich melted Butter. 

| | 

; 

7 


poi To boil Chickens after the Dutch Faſbion, 
Take fix or more young Chickens, and 


put them in a Stew pan or Pipkin, being 
Pere * I SS kaſi 
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if not, then half the time will be long enough, 
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fiſt eruſs?d for boiling; then put to them as 
much Water as will juſt cover them, and 
when they boil, put in a quart of young 
green Peaſe, and a little handful of Parſley 
tinely pick'd and waſh'd; when the Peaſe 
be enough, put in a pint of good Cream, 
if bur ſix Chickens, and if twelve, put in 
a quart, and to quarts of Peaſe, lay the 
Chickens. into the Diſh with Sippets-of 

French: bread ; then pour on the Broth, 
garniſh your Diſh with Flowers, and à lictle 
Salt, and ſerve it to the Table. E479 


To. boil freſh: Fiſh 3, as Flounders, Plaice, 
 Whitings, Maids, and Thornbacks, + 
Take your Fiſh, being clean waſh'd and 

ſcrap'd, and ſtrow. it with Salt, and let it 

lie half an hour, then ſet the Water on the 

Fire, and ſeaſon it with Salt very well; then 

put in a liitle whole Pepper, one great O- 

nion cut in ſlices, a blade of Mace, ſome 

ſlices of Nutmeg, a blanch of ſweet Herbs, 
make your Liquor boil, then put im the 

Fiſh, and boil it, but not too faſt, about 

a quarter of an hour, if the Fiſh be thick; 


then take them up, and lay them in a Diſh 
upon ſome hot Coals, and diy up the Water 
with a Sponge as faſt as it comes from the 
Fiſn; then put Sippets in the Diſh,” and lay 
on the Fin. | $4 - IP 
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Jo male Sauſe far all ſarts of freſb Fiſu. 
Take two Auchovies, and boyl them in a 
little White: wine a; quarter of an hour, 
with a Shalot cut into ſlices; then melt 
your Butter very thick, and then put in a 
pint of pick'd Shrimps, and give them a 
beat in the Butter, and pour them upon the 
Fiſhʒ ſometimes you may put in ſome Oiſter 
Liquor. | 


n. — + 


Pigeon. ; 

Having cut off the Wings, and Legs of 
them, cut the Bodies in four quarters, and 
put them into your Stew-pan or @ Pipkin ; 
put in them fome Bacon cut in ſquare pie- 
f ces, with a ſufficient. quantity of whole 
pepper and Salt, and a tew' Cloves, and a 
8 bundle of Harſley and Thyme tied up toge- 
ther, and an Onion quartered ; then pour 
thereon ſo much Water as may ſcarce 
reach the top of the Meat; let it ſtew eaſily, 
ſhaking it about once or twice; when they 
are tender, put in a piece of Butter, taking 
out firſt the bundle of Thyme and Parſley, 
and putting into it ſome freſh Parſley ſhred 
very ſmall; then if you have half a. dozen 
of Pigeons- you muſt take the Yolks of 
three Eggs, and beat them well- with a 
little of the Broth, and a little aſs 
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N An Excellent and Sar oury | Fricaſie of young 
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and Verjuice, then pour more of the Broth 
to it, and if you fee there too much 
Broth, and that the Saufe would be too 
long, then pour out ſome of it before you 
put* the Eggs in, for one Porringer full of 
Sauſe wil 

Pigeons ; then pqur it into the Meat, and 
keep it in Motion for a little while, to 
thicken and bind the Sauſe ; or you may 


| thicken it in a Sauſe-pan over a gentle Fire, 
and your Meat being put into the Diſh 


upon Sippets, pour your Sauſe over it, and 
ſqueeze Oranges over it. 


To ftew a Rump of Beef. 

Take a Rump of Beef, and ſeaſon it 
with Pepper, Salt, and Nutmeg grated, 
mingled together, and rub ic on the bony 
Side, and put it fa Pipkin with the fac. 
ide downwards; pour upon it three Pints 


3 


of Vinegar, and as much Water, and three 


great Onions and a bunch of Roſemary* 


tied up ; ſtew them three or four hours 
together with a ſoft Fire, being cloſe cove- 


1 
: 


d red; then diſh it upon Sippets with ſome 


of the Gravey, blowing off the Fat from it; 
Elder vinegar is better than ordinary Vi- 
negar. "IG 2 — 


6 A * 
, ; ks. S454 
* « 
8 ; 


ſuffice for half a dozen of 
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To make Red Deer, that will keep a quarter ¶ ce 
F a Year, and is excellent Meat. ol 
Take a piece of the Butrock of Beef, Ian 

the leaneſt of it; and beat ic with a Rowling. b. 

pin the ſpace of an hour, till you think IE. 

you have broken the Grain of it, and c“ 

tave made it very open, both to receive the I 

Soweeing-diink, and alſo to make it IR. 

tender ; then let it lie two Days and two it 

Nights in Vinegar and Claret: wine, of each || th 

one pint with two Nutmegs beaten ;. then || Bu 

take it out, and lard it with Lard as big as 
your b'ggeſt Finger, rowl'd in Pepper and J Zo 

Salt ; then take Pepper, Cloves, Mace, © 

and Nu'meg or Jamaica Pepper; beat and || thi 

mix them all together, and ſeaſon it very | tw 

well all over, and fo þ:ke it in Pye paſte, I ha 

and let it ſtand five or fix hours in the Oven; I fin 
then, when it is cod, put in the Sowceing - ly 
drink aforeſaid, and if it be kept Cloſe, it] an. 


will keep a quarter of a Ycar. an 
To bake Fallow-Deer, to be eaten hot 6r cold, N 


Take a fide of Veniſon, bone and lard} 
it wich great Lard as big as your little Fin. 
ger, and ſeaſon it with two ounces of 
Pepper, two ounces of Nutmegs, and four lay 
. © ounces of Salt; then have a Pie made the 
and lay ſome Butter in the bottom of it 
then lay in the Fleſh, the inſide downward 
£ coa 


ö A 


* 


The Nuren's Royal Cookery. 
coat it thick with ſeaſoning; put to it 
on- the. top of the Meat, with a tew Cloves, 
and good ſtore of Butter; cloſe ic up, and 
bake it; ehe Pie being firſt baſted with 
Eggs, being baked and cold, fill it up with 


clarified Butter, and keep it to eat cold: 


To make the Paſte, a peck and a potile of 
Rye-meal being coarſly ſearſed, and make 
it up very ſtiff with boiling Water only; 
185 ir for a fide or half Haunch ot a 
Kk. Page 3 


To bake a Side or half an Haunch to be eaten hot. 

Take a Side of a Buck, being boned and 
the Skin taken away, ſeaſon it only with 
two ounces of Pepper and as much Salt, or 
half an ounce more; lay it on a Sheet of 
fine Paſte with two pound of Beef. ſuet ſine · 
ly minced, and beat with a little fair Water, 
and laid under it, cloſe it up and bake it; 


and being fine and tender baked, put to it 


a good Ladleful of Grivey or good ftrong 
Mutron-Broth, ; ; 


Take a peck of Flour by weight, 2nd 


lay it on the Paſtry-board, make a Hole in 


the midſt of the Flour, and par to it © five 
pound of good freſh” Butter, the Yolks of 


ſix Eggs and but four Whites, work up the 
Butter 
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T male Paſte for it. Lid 2.0. 
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Butter and Eggs into the Flour, and being 
well wrought together, put ſome fair Water 
to it, and make it into à ſtiff Paſte. 

In this Faſhion of Fallow- Deer, you 

may bake Goat, Doe, or a Paſty of*Ve- 
niſon. | 
A Chicken Pie. 

Scald and Seaſon your Chickens. with 
Nutmegs, as much Sugar as Cinnamon, 
Pepper and Salt, then put them into your 
Pie, then put three quarters of a quartered 
Lettice, and fix Dates quartered, and a 
handful of Gooſeberries, and half a fliced 
Eimon, and three or four branches of Bar- 
berries, and a little Butter ; you may uſe. 
four Chickens, three Marrow-bones roul'd 
in Yolks of Eggs, and Eringo-roots, - and- 

4 ſome preſerved Lettice, make a Cawdle, 
and put in when the Pie comes out of the 


in the Oven. | 


A Lamb-Pie, 


Take the ſame Ingredients you did for 
the Chicken pie, only leave out the Mar- 
tow, the Eringo roots, and the preſerved 

Lettice, make your Cawdie of White- wine, 
Ves juice and Butter, put it in when your 

Pie comes out of. the Oven. . 
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Oven; an hour and a half is enough to ſtang: 


e 


nnen 


r 
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„ 
Cut him in pieces, and ſtrew upon him 
Salt and ſcalding Vinegar ; boil him in 
Water and White-wine, when he is boil- 
ing, put in Sweet- Herbs, Onions, Garlick, 
Ginger, Nutmeg and Salt; when he is 
boiled, take him out of the Liquor, and let 
him drain, in the mean time; beat Butter 
and Anchovies together, and-pour it on the 
Fiſh, ſqueezing a little Orange and Limon 
upon it. 0 
To bake Braun to be eaten cold. 

Take your raw lean Brawn that is not 
nſeful ro collar, and as much fat Bacon, 
and mince them ſmall together ; then- beat 
them in a Mortar, beat a good handful of 
minced Sage with them; ſeaſon them with 


a good handful of Pepper and Salt, anda 


good quantity of beaten Ginger, pour in a 


lictle Vinegar, and break in à couple of 


Eggs, you may make a cold Butter Paſty, 


and drive out à Sheet thereof, and lay in 
your Meat in the farm of a Braun, and +|. 
put in Butter and Bay-Leaves a- top, and ſo | 


cloſe up your Paſty; let it be ſent up to the 


Table with an Apple in its Mouth; if you - . | - 
pleaſe, you may bake it in a round Pie, or | - 
any other form. 3 
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To pickle Lebſters, and preſerve them, 
In caſe you are afraid your Lobſters will 
miſcarry after they are hoiled, and they 
will keep no longer, then take Fennel, add 
Salt thereto, and with. a branch or two of 
Fennel, waſh them between the Carcaſe 
and' the Tail, leave your branched Fennel 
under the Tail, and fer them down in a 
cold Place, or a moiſter with Salt; but if 
you will be at ſo much charge, you may 
preſerve them in the ſaid Pickle ; however, 
you may preſerve the Meat for your uſe, 
the Tail and Claws being broke in the 
Pickle aforeſaid, and uſe them as a Sallad : 
Thus muſt you preſesve your Prunes, or 


Shrimps, or Crafiſh. 

12 muſt ſcald your Eel, and ſcrape it 
Rh the outward Skin is ſcraped off; then 
'beil your Eel, being cut in pieces, and 
bound with Tape in Water, Salt, Vine- 
gar, and a handful of green Fennel, and 
When it is boiled, put it in your Sowceing- 
pan, With a handiul of Fennel on the top 
of the Fiſk, ſo ſerve it up cold to the 


To pickle Conger-Eel. 


if x 


Table. 1 
To baſh a Calf .. Head. 
Take a Calf s-Head, and waſh it clean 
from the Blood, and boil it half an Hour 


* in 


2 . - 


* 


4 | — 
> , , 


— —ͤ—E—Ʒ—— — — 


'T he Nieen's Nopal Tookery, 7x 


nn ies, tit. — 


it in ſlices, and put it into a Stew-pan with 
ſome ſtrong Broth, - and three blades of 
Mace, and two Anchovies, a bundle of ſweet 
Herbs, half a pint of Oiſter-Liquor, one 
pint of White-wine, half a ſpoonful of 
Pepper, a large Onion, a piece of Limon- 


a peel, and ſet it over a ſſow Fire, and let it 


if {ſtew ſlowly two hours; then put in ſome 
y blanched Cocks -· combs, and Cocks ſtones, 
r, and let it ſtew half an hour longer; then 
e, ſtew a quart of Oiſters; then of Lamb- 
ie | ſtones, and Calf's Sweet · breads and Sheeps- 
I : | tongues parboiled and peeit'd; take ſix of 
or Leach ; then have a Batter made of Cream 

and Eggs, a little Flour and ſome Sweet. 


herbs ſhred ſmall, and a little Nutmeg ; 


let there be of this the quantity of a pint, then 
it | dip all the Things aboveſaid into it, and 
an | cut the Tongue of the Calf in four pieces, 
id the long way, dip it into the Batter, then 
e- | fry theſe Things in clarified Butter, or 


1d | Beef-dripping ; then broil the other half 
g- Head over a clear Fire, and lay it in the 
5p | middle of the Diſh ; then thicken your 


he Saule with a piece of Butter, and the Volks 


of two Eggs; the Sauſe is that which you 
ſtew.ic in, which you muſt bake together, 
an Hand pour on the Head, and lay; the fryd 
ur | Tongues, -Oiſters and Sweet - breads, and 
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in a Cloth; then take one half and cut 
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Lamb-ſtones up and down the Diſh, to 

garniſh | your Diſh, and put 0 it ome Ca 
pick!'d Barberries and Flowers, and cal ved ba 
Oranges, and put ſome Juice of Orange in 


Four Sauſe. | ve. 
Les - Stake- Pie of Mutten. you 
Having made your Pie deep, round and hot 


pretty thick; take a Neck and Breaſt of 
| Mutton, and cut them out into pieces as to 4 
fry; Hack it with your Cleaver, and ſeaſon 
it with - Nutmeg, Pepper, Salt, Sweet- 7 
_ , herbs. minced very ſmall, a bandtul of 
Capers, two Onions minced ſmall, thef of 
Volks of three or four hard Eggs chopped |, 
thus ſeaſoned, lay in your Meat, ſcattering lg 
# _theſe Materials over it, and laying pretty 
|| . "More of Butter on the top ; then cloſe it, Iſu 
Aang let it ſoke in the Oven three hours at ved 
leaſt in a moderate heat. little 


=o Ligue i. 152 

Take a Tongue and Udder, after you WH: 
have either boiled cr roaſted it, and fl ce] eg 
them in thin ſlices, and ſeaſon them withſt ;* 
Cinnamon, Ginger and Salt; then take wer. 
half a pound of Raifins of the Sun ſtoned In e 
your Pie being in readineſs, lay in a layin; 
of Tongue and Udder, and another o 
Raiſins, continuing ſo doing till your Pie 12 


Fo ood. Joker 
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it up; when it is baked, liquor it with this 
Cawdle, which you muſt make whilſt it is 
ed baking: Take Eggs, Vinegar and White- 
ny wine, Sugar and Butter, beat theſe up to- 
gether till it is ready to boil ; then opening 
your Pie, pour it a'l over, and ſerve it up 


dl or. 

of 

wh 4 moſt excellent and ſavoury Eſturee of Veal, 
on the French Way. | 


i If inſtead of a Fricafie of Veal, you 
would have an Eſturee, take a Leg or 4 Fillet 
of Veal, and cut it into thin ſlices, and beat 
chem with the back of a great Knife, and 
MBIſteem them ſimperingly in White-wige and 
YI Water, of each an equal part, with a good 
lump of Butter or Bacon, or ſome of them 
both ; ſeaſaning it with Pepper and Salt, a 


Onion if you like it; when it is enough, put 
to it ſome Yolks of Eggs, beaten with 
ou White-wine and, Vinegar, and ſome Not- 
CClineg grated, and ſome ſhredded Parſley, pour 
mf: into the Meat, and ſtir it all well together 


little bundle ot Thyme and Parſley, and an i | 


kebverthe Fire, till the Sauſe be thickned * Ii: 


d In excellent Diſh of Meat. 


NY |; f : 4 

ol To baſh any Land- Foul. 55 

5 Take 'a Capon and haſh the Wings in 
Ine chin flices, leave the Rump or the Leg 


r 
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whole, put them into a Pipkin with a little tt 
ſtrong Broth, ſome Nutmeg, ſome ſtewed IB 
or pickled Muſhrooms, and an Onion very 18: 
| * - ſmall ſlic'd, or as the Capon is ſlic'd about | w 
the bigneſs of a Three-pence, ſtew ic down || (6 
with a little Butter and Gravey, and then fl 
diſn it on fine Sippets ; lay the Rumps and || an 
Legs on the Meat, and run it over with || an 
beaten Butter, beaten with ſlices of Limon- || fr; 
2 To bake a Carp with Oiſt ers. 153 
Scale a Carp, ſcrape off the Slime, and || qu 
bone it; then cut it into 1 Dice-work, I Di 
as alſo the Milt, being parboiled ; then for 
have ſome great Oiſters parboiled, mingle | 
them with the Bits of Carp, and ſeaſon Þ g 
them together with beaten Pepper, Salt, I the 
Nutmeg, Cloves, Mace, Grapes, Gooſe- in 
' berries. or . Barberries, blanched Cheſnuts I Ste 
and Piftacheos ; ſeaſon them lightly, then ICI. 
put in the bottom of the Pie a good big Tt. 
Onion or two, whole; fill the Pie, and lay IW. 
upon it ſome large Mace and Butter, cloſe wir 
it up and bake it, being. baked, liquor it Ja fe 
wich White-wine.:and Sweet-butter, or“ 

If; beaten Butter only. | 


K | To fry Salmon, _ 
ale a Jole, Rand, or Chine, or cut it Iſpit 
|” roundchrovgh Chine and all, half an — leay 
en 2 ie 
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thick, or in ſquare pieces, fry it in clarify'd 
Butter; being fliff and criſp fryed, make 
Saufe with two or three Spoonfuls of Claret- 
Wine, ſome Sweet-butter, grated Nutmeg, 
ſome ſlices of Orange, Wine-Vinegar, and 
ſome Oiſter- liquor, ſtew them all together, 
and diſh the Salmon; pour on the Sauſe, 
and lay on ſome freſh ſlices of Oranges and 
fryed Parſley, Aleſſander, Sage. leaves fryed 
in Batter, Pippins ſliced and fryed, or Clary 
fryed in Batter, or Yolks of Eggs, and 
quarters of Oranges and Limons round the 
Diſh Sides, with ſome-fryed Greens in halves 
or quarters. | 
To ftew 4 Hare the French May. 
Cut your Hare in ſix or ſeven pieces, 
then lard them with great Lardons rolled 
in Pepper and Salt; then put it into your 


i 


Stew. pan, with Pepper and Salt, and a few 1} 
Cloves and an Onion, with a bundle of | 


Thyme and Parſley tied together; then pour 
Water upon it, and half a pint of White- 
wine, with half a Glaſs full of Vinegar, with 
2 few Lawrel-leaves and ſome Orange-peels./ 


To roaſt an Fel, | 145 
Take a good large Silver-Eel, draw it, 
and flay it in pieces of four Inches long, 
(pit it on à {mall Spit, with ſome Bay- 
leaves, or large Sage leaves between each 


— 
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piece, ſpit it croſs ways, and roaſt it, bei 
_ Toaſted, ſerve it up with beaten Butter, rn. 
[i with Juice of Oranges, Limons or Elder- 
bt Vinegar, and beaten Nutmeg ; or ſerve it 
with Veniſon-ſauſe, and dredge it with | 
[it beaten Carraway-ſeed, Cinnamon, Flour, 
| or grated Bread, 
A A Pork-Pye. 
| Boil your Leg of Pork, ſeaſon it with 
- Nutmeg and Pepper, and Sale, bake it five 
hours in a large round Pie, 


Sauſe for a Shoulder of Mutton. 
Take a ſpoonful of Herbs and as many 
Capers, balf a pint of White-wine, half a 
Nutmeg and two Eggs, when it is boiled, 
ut a piece of Butter to the Gravey, when it is 
iled, take it off, and put the Butter in. 


1 | A Turkey-Pye, 8 
hreak his Bones, and beat him flat on the 
[+ Breaſt, and Jard him with great Lard, and 
put him into Pafte, either brown or white, | 
[7 when he is well ſeaſoned with Salt, Pepper, | < 
' Nutmeg, whole Cloves, and Bay-leaves, . 
and good ſtore of beaten Lard under him, p 
and a lice of Lard over him, and when he ; 
is baked, put in a Clove of Garlick, or 
Shalot into the Funnel, and ſtop it up 
Aae. © a] 
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and ſtop up the Funnel, 
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But if you will bone your Turkey, open 
him along the back, and take out all the 


Bones, only reſerve the Rump whole, like ſ 


the reſt of che Fleſh, and lard your Turkey 
with indifferent lard, that is to ſay, not too 
big nor too little, then ſeaſon him exactly 
like the other. | 


A Ducl- Pie. 
Truſs and fit y our Ducks for a Pie, then 


give them three or four Cuts along the 
Breaft; lard them with reaſonable ſmall Lard, 


and ſeaſon them with Pepper, Salt, Nurmeg, | 


Cinnamon, and Cloves beaten, Bay-leaves, 
and put them into Paſte, not too fine nor 
too coarſe, either raiſed or flat made, four- 
ſquare, with Lard beaten and laid under, 
and larded over them; cover them up, and 
indure the Cruſt with the Yolks of Eggs 
as you do the others, and let your Pie bake 
two ſmall hours. | 


To bake a Gooſe, 


You muſt make this Pie exactly as you 
do the Duck-pie, only you ſhould put more 
Salt, and feed him better with Lard, and 


let him bake longer, and when he is baked, 


put in at the Funnel a Clove of Garlick, 


. * 
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To bake Umble-Pies. 
Lay minced Beef-ſuet in the bottom of the 


Pie. or ſlices of interlarded Bacon, and 
the Umbles cut as big as ſmall Dice, with 


— 


ſome Bacon cut in the ſame form, and 


ſeaſoned with Nutmeg, Pepper and Salt; 
fill your Pies with it, and «ſlices of Bacon 
and Butter ; cloſe it up, and bake it, and 
liquor it with Claret, Butter, and ſtriped 
Thyme, 


Te counterfeit Beef or Mutton, to give it a 
Veniſon Colour, 

Take ſmall Beer and Vinegar, and par- 
boil your Beef in it, let it ſteep all Night, 
then put ſome Turnſole to it, and being 
baked, a good Judgment fhall not diſcern it 
rom red or fallow Deer. 


To preſerve tainted Veniſos. 
Bury it in the Ground in a clean Cloth 


a whole Night, and it will take away the 


Corruption, Savour and Stink, 


A Sallet of cold Capon. | 
It is a good Sallet, to flice a cold Capon 
thin; mingle with it ſome Sibbalds, Lettice, 


1 Rocket and Tarragon ſliced ſmall ; ſeaſon 


all- wich Pepper, Salt, Vinegar and Ol), 
and ſliced Limon; a little Origanum doth 


Tender 
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Tender Bran fliced thin; and layed 
Sallet-wiſe in a Diſh as the ſliced Capon, and 
ſeaſoned with Pepper, Salt, Vinegar, and 
Oil, wich a little Limon, is alſo à very 


good Sallet. | 


Fel Pres, 8 
Take your Silver freſh- water Eels, skin 
and d aw them; then ſeaſon them wich Salt, 


Pepper, Nutmeg, and a blade or wo of 1 1 


large Mace ; then cut them into pieces 
about four Inches long, and lay them into 
your Pia, and cut into quarters two or three 
large Onions; lay thereon fome Sweec 


Butter, large Mace, Barherries or Gooſt- 


berries ; being baked, liquor vour Pie with 
Butter, Yolks of Eggs, and Juice of Ocange, 
bearen up together, ; 


Eels baked the common Way. 


Take freſh-water Eels, and cut them 


into pieces about the length of your Finger; 
ſeaſon them with Pepper, Salt and Ginger, 


put them into a Coffin with half a pound 
of Sweet Butter, and add t them great 


Raiſins of the Sun, an Onion minced ſmall, 
or Leeks cut groſly, and fo bake it. | 


Oiſter-Pies. 
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Save the Liquor of your largeſt Oilers | 


14 


ſeaſon it with Pepper and Ginger, and 
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par your Oiſters therein, with two or three 
blades of large Mace; then lay the Oiſters, 


with thoſe Ingredients into a Pie ; add to 


them an Onion minced ſmall, ſome Currars, 
and a quarter of a pound of Butter; when 
it is baked, cut open the Lid, and put in a 
fpoortul of Vinegar, + vith ſome drawn 
Zurre;, ſhake it well together, and ſerve 
it up. Py 


To dreſs a Piſi of Artichoaks. 
Take and boil them in a Beef. pot; when 


they are tender ſodden, take off the tops, 
leaving the bottoms with ſome round about 


them; then put them into a Diſh, put fome 


fair Water to them, two or three ſpoonfuls 


of Sack, a ſpoonful of Sugar; ſo let them 


hoil upon the Coals, ſtill! pouring on the 


Liquor 10 give it a good Taſte; when they 


have boil'd half an hour, take the Liquor 
ſtom them, and make ready ſome Cream 


Hoiled and thickned with the Volk of an 
Egg or two,, whole Mace, Salt and Sugar, 
with fome lumps of Marrow ; boil it in the 
Cream, when it is boiled, put a good piece 
of” Sweet -· butter, and toaft ſome Toaſts, 


9 


lay them under your Articheaks, and pour 
your Cream and Burzer on them, garniſh 
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To bake Veniſon in Pots, to keep all the Year. 
After you have boned and skinn'd it, 
proportion it as you would have it to the 
bigneſs of your Pots; then to make your 
Seaſon for it, Take of black Pepper two 
parts, and one of white, take of Nutmegs, 
Cloves, and Ginger, a like quantity; mingle” 
it with your Pepper, ſo as not to make it fo 
high as the Pepper, and put thereto a 
ſufficient quantity of Salt; with this ſea- 
ſon your Veniſon, and as you lay it into the 
Pots, have ſome ſmall Flakes of Mace, and 
Bay leaves and young Onions, and lay a 
Lay of them in the bottom, middle and 
top, and on the top add to it a little whole 
white Pepper; let your Pots be ſet into 2 
very hot Oven, and let them ſtand full 
ſeyen Hours ; then draw them, and turn 
the pot with the bottom upwards ; after g 
while, all the Gravey will be run out, and 
then take the Pot eafily off, and pull from 
the Meat the Onions and Leaves, as clean 
as you Can, and put your Pots gently en 


again, and let them ſtand ſo long, until the 


Fat of that which comes out of the Pots be 
ſo cold, that it may be taken off the Gra- 
vey; then melt this fat again, and ſo far as 
it will go when it is clean ſcumm'd, put in 
each Pot an equal Proportion; then take of 
good Iweet Buster ſuch a quantity as wilt 
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fill up the Pots, to be three Inches above the | 


Venifon ; but be fare the Butter be very 
well clarify'd ; then after two Days ftand- 


| ing, tic it very cloſe with Paper and Leather, 


that it take no Air, oh 
Do it the fame Way, leaving out the 
Onions if you pleaſe. . 


Carps boiled. | 

As for your Carps, you may boil in 
what manner you pleaſe in Wine vinegar, 
Verjuice in your Water, with alittle Sage, and 
Hyſop ; but when they are boil'd enough, 
you ſhould eat them with a green Sauſe, or 
elſe with Parſley and Vinegar, 
IIS 1 


To Hew Carp. 

Take a brace of Carps of a Foot long, 
let them be alive, and ſcrape off the Scales, 
then waſh them; then cut them in the Head, 
and lay them in a Diſh, and let them bleed, 
then open their Belly, and take out the 
Guts, and waſh them with a quart of 
Claret, and put them in a 9 
and pour the Claret on them that you 
waſhed them with, and put three blades 
of Mace into the Pan to them, and waſh 
three Anchovies clean and put in, and half 
an 'ounce of whole white Pepper, and a 


piece of Limon-peel, and a large Onion 


cut croſs and croſs, and a large Nutmeg 
= 7 
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cutin quarters, and alictle bundle of ſweet 
Herbs; then cover them cloſe, and let 
them ſtew over a flow Fire two hours, and 


- 


take a quart of large Oiſfers, and'ſtew tbem 
in their own Liquor half a quarter of an 


hour, then pour them into a Sieve to drain 


them from the Liquor, which you muſt (1 


fave, and put into the Stew-pan to the 
Carps, and let them ſtew a quarter of an 
hour wich it; then waſh the Oiſters with 
clean warm Water, take them one by one 
out of the Water, and lay them to drain 
on a Sieve ; then take a quarter of a pint 
of Liquor from your Carps, and melt a 
pound of Butter with it thick ;*then-'difh 


your Carps with Sippets round the Diſh, _ {| 


and put your ſtewed Oiſters into your But- 
ter, and pour your Butter over your Carp, 
and garniſh your Diſh with pickled Barber- 


ries, ſl'ces cf carved Limon, Flowers and Bl 
Parſley; and ferve them to the Table. 111 


To roaſt Oifters. 
Tale the greateft Oiſters you can get, 
being opened, parboil them in their -own 


Liquor, fave the Liquor, and waſh the Oi- 
ſters in the ſame Water, wipe them dry, 


and being cold, lard them with eight or 
ten Lardens through each Oiſter, the Lard 
being firſt ſeaſoned with Cloves, Pepper 
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and Nutmeg, beaten very ſmall, being 
larded, ſpit them on two wooden Skewers, 
8 bind them to an Iron ſpit, and roaft them, 
Hbaſte them with Anchovy-ſauſe, made of 
ſome of the Oiſter-liquor, - let them drip 
init, and being enough, bread them with 
* the Cruſt of a Roll grated; chen diſh them, 
dlow the far off the Gravey, put it to the 
Diſters, and wring on the juice of a Limon. 


A made Diſh of Rice in Puff-Paſte. 

Boil your Rice in fair Water very tender, 
ſcum it, and being boii'd, put it in a 
Diſh, then put to it Butter, Sugar, Nut- 
meg, Salt, Rofewater and the Yolks of fix 
or eight Eggs, put it in a Diſh of Puff paſte, 

_ Cloſe it up and bake it, being baked, ice it, 
and caſt on red and white Biskets, and 
ſcrap in Sugar. Fo FLaIS 

s Sometimes for change you may add 

boil'd Currans and beaten Cinnamon and 
leave out Nutmeg. | | 


T9 broil a Leg of Pork. 

Having skinn'd part of the Filler, cut it 
into thin ſlices, and hack it with the Back 
of your Knife; then take ſome Pepper 
and Salt and mingle them with Thyme and 
Sage minced extraordinary ſmall, having 
| -kalor'd your Collops therewith, put them 
IE So SR 5 | p on 
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ona Gridiron, being enough, diſh them up, 
and ſauſe them with drawn Butter, Vinegat, -- 
Muſtard and Sugar. FS > Ny 


Eels broil d. C 

| Split a large Eel down the Back, jowting 
the Back-bone, being drawn, and the Blood 
waſhed out clean, leave the Skin on, cut- Will 
ting it in four equal pieces, ſalt them, and 
baſte them wich Butter; broil them on- 418 
ſ-fc Fire, being enough, ſerve them with - JI 
beaten Butter and Juice. of Limon, with 7 
Sprigs of Rofemary round about them. 


SI — —_ —_— —— 
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My Lady M—— boileth a Capon with 
| White- Broth tb: 

Make reaſonable good Broth, with the 
Scrag ends of Necks of Mutton and Veal, 

(of which you muſt have ſo much as to be 

at leaft three quarts of White-broth in the 
Diſh with the Capon when all is done, elſe Ii 
it will not come high enough upon the 
Capon), beat à quarter of a pound of 
blanched Almonds with three or four ſpoon= - BB 
fuls of Cream, and if you will, a little. | bl 


Roſewater ; then add ſome of the Broth: _ $ 
to it, fo to draw out all their Subſtance, _ 1} 
mingle it with the reſt of the e | 
| boil your Capon in fair Water by its ſelf, 
and a Marrow-bone or two by themſelves | _} 
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in other Water, likewiſe ſome Cheſnuts 
(inſtead of which, you may uſe Piſtacheos, 
or macerated Pine-kernels) and in other 
Water, ſome Skirrets or Endive, or Par- 
ſley- roots, according to the Seaſon; alſo 
plump ſome Raiſins of the Sun, and ſtew 
ſome ſliced with Sugar and Water; when 
all is ready to join, beat two or three new 
laid Eggs, whites and all, with ſome of 
| the White-broth that muſt then he boiling, 
and mingle i: with the reft, and let it boil 
on ; and mingle the other prepared Things 
with it, and alſo a little ſliced Orangado 
(from which the hard candy'd Sugar hath 
been ſoaked off) with warm Water, or 
a little Pill of Orange, or ſome Limon 
pickled with Vinegar and Sugar, ſuch as 
ſerves for Sallets, which you throw away 
after it hath been a while boiled in it; and 
put a little Sack to your Broth, and ſome 
Ambergreaſe, if you will, and a ſma!] 
portion of Sugar; and Jaſt of all, put in 
the Marrow in lumps that you have knocked 
out of the boiled Bones ; then lay your 
Capon (taken bot from the Liquor he is 
boiled in) upon Sippits, and flices of 
8. Toaſted, dried light Bread; and pour. your 
Broth and Mixturę upon it, and cover it 
wich another Diſh, and let all ſtew together 
a while; then ſerve it up. oh 
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Of Bolling the Capon in the weak Broth 
of Mutcon and Veal, inſtead of Water ; 


ſo to make the Broth the better. 
You may remember to ſeaſon your Broth 


— 


in the due time wich Salt and ſuch Spices as 


you like. 


/ To butter Eggs upon Toaſts. : 

Take twenty Eggs, beat them in a Diſh 
with ſome Salt, and put Butter to them; 
then have two large Rolls, or fine Man- 
chets, cut them into Toaſts, and toaft them 


againſt the Fire; with a pound of fine 


Sweet Butter; being finely buttered, lay 
the Toafts in a fair clean Diſh, put the 
Eggs to the Toaſts, and garniſh. your 
Diſh with Pepper and Salt; otherwiſe half 
boil them in the Shells, then butter them, 
and ſerve them on Toaſts, or Toaſts about 
them; to theſe. Eggs ſometimes uſe Musk 
and Ambergteaſe, and no Pepper. 


To bake a Pig to be eaten hot. 

| Flay a ſmall fat Pig, cut it in Quarters, | 
or in ſmaller pieces, ſeaſon it with Pep- 
per, Ginger and Salt; lay it into a fit Coffin, 
ſtrip and mince a ſmall handful of Par- 
ſley, fix ſprigs of Winter Savory, ſtrow it 
on the Meat in the Pie, and ſtrow upon 
that the Yolks of three or four hard Eggs 
. minced 
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minced, and lay upon them five or ſix 
blades of Mace, a handful of Cluſters of 
Barberries, a handful of Currans well 
waſhed and picked, a little Sugar, half a 
pound of ſweet Butter or more, clofe your 
Pie, and fet it in an Oven, as hot as for 
Manchet, and in two hours it will be 
baked; draw it forth, and put in half a 
pint of Vinegar end Sugar, - being warmed 
upon the Fire, pour it all over the Meat, 
and put on the Pie-lid again; ſcrape on 
Sugar, and ſerve it hot to the Table. 


Te ftew a Breaſt of Veal. 

Take a breaft of Veal half roaſted, and 
put it in a ſtewing with ſome Wine and 
Gravey, three or four Yolks of Eggs min- 
ced fmall, a pretty quantity of ſweet Herbs, 
wich an Onion, Anchovies or Limon ; ſtick 
ir either wich Thyme or Peels, and ſeaſon 


it to your liking. 
To butter a Diſh of Eegs, 


Take twenty Eggs, more or leſs; Whites 


and Yolks as you pleaſe, break them into 
a Silver Diſh, with ſome Sale, and fee them 
on a quick Charcoal Fire. ſtir them with a 
Silver Spoon, and being finely buttered, put 
to them the Juice of three or four Oran- 
ges, Sugar, grated Nutmeg; and ſometimes 
SES . BY beaten 
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beaten Cinnamon; being thus dreſt, ſtrain 
them at the firſt, or afterwards, being but- 
tered, | „ 
To make a Florendiue, or Diſh without Paſte, 
or on Paſte. PR 

Take a Leg of Mutton or Veal, ſhave 
it into thin ſlices, and mingle it with ſome 
ſweet Beibs, as ſweet Marjoram, Thyme, 
Savory, Parſley, and Roſemary, being 
minced very ſmall, a Clove of Garlick, 
ſome beaten Nutmeg, Pepper, a minced 
Onion, fome grated Manchet, and three 
or four Volks of raw Eggs, mix all toge- 
ther, with a little Salt, ſome thin ſlices of 


— — — — 


interlarded Bacon, and ſome Oiſter- liquor, 


lay the Meat round the Diſh on a Sheet of 
Paſte, or in the Diſh without Paſte, bake 
it, and being baked, ſtick Bay Leaves 
round the Dith. | 


A Carbenade fer Supper. : 


Make Cutlets of Pork chat is we] roaſted 
or hoiled, and broil it a little upon a Grid- 
iron, then take Onions and mince them 
ſmall, and ſer them a ſtewing with a little 
Verjuice z and when they are ſtzwed, put 
to them a little Muſtard and white Pow- 
der, this done, put your Cutlets into a Diſh, 
and your Sawſe to them, and ſome dried 
Toaſts under them. * 


z— — — 


— — ——— 2 — — —ͤ—— — — — 


Pe : ky 197 
is 7 | 
Pn x > © 
- 


— 


90 The Duzen's Royal Cookery. | 


* 


To ftew Mutton or Lamb. 0 

Take a Loin, Neck or Breaſt of Mutton, 

or Lamb, and cut it into pieces not too thick, 
and put it into a Stew-pah, and put as much 
Water or ſtrong Broth as will almoſt cover 
them; then put in ſome Pepper groflybea- 
ten, a large Onion cut in Quarters, and a 
blade of large Mace, two or three Shallots, 
a bundle of ſweet Herbs, and a3 much Sa't 
as will make it Savory 3 good ſtore of Spi- 
nage, and a handful of Sorrel, and a hand- 
ful of Paiſſey pick'd fine, and the inward 
Shell of a Mangoe, and if it be time of the 
Year when you can have Cabbage-Letrice, 
put in half a dozen hard Cabbage Lettice, 
ſtew all theſe over the Fire for two hours, 
Cloſe covered, and then it will be enough; 
then lay ſome carved Sippets in the: Diſh, 
and lay the Meat in order in the Diſh, and 
pour on the Broth and Herbs: In the Win- 
ter garniſh your Di'h with pickled Parber- 
lies and Parſley, and in the Summer with 
Flowers and Parſley, and Red Cabbage cut 

in thin lices, and ſtrow oa ſome Salt on 

the brim. of the Dith ; this way you may 
ſtew Rumps of Beef, only add to it ſome 
Turnips and Carrots cut in flices, or if f 
you pleaſe, in cke room of Lettice, put in a 

| Savoy 
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Savoy cut in pieces, or a fine white young 


Cabbage. 


To make a Galimaufree of Mutton. 


Take 2 Leg or Gigate of Mutton that is 
ready dreſt, and haſh the one part as fmall 
as you can, and put it into a Ciſh with 
Onions minced ſmall, and the other part 
of your Mutton cut into bigger pieces, and 
break the Bones alſo into pieces, and ſet it a 
ſtewing together with a little Verjuice, Pep-. 
per, and white Powder, and feafon it with 
Salt, and fo let it ſtew, 


To bake Ox-Cheeks, 


Being firſt cleanſed from the ſlime and 
filth, cut them in pieces, take out the Bones 
and ſeaſon them with Pepper, Salt, an 
Nutmeg, then put them in a Pie with a few 
whole Cloves, a little ſeaſoning, ſlices of 
Bacon, and Butter over all; bake them very 
tender, and Liquor them with Butter and 
Claret-wine: | s 


„ 


To dreſs Poor John to make it very tender and 
8 good. . 
Put it into a Kettle in cold Water, and 
ſo hang it over the Fire, and let it ſoak 
and ſtew wichout boiling for three Hours, 
but the Water muſt be very hot, then make 
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it boil two or three Warms by this time 


it will be very tender, and ſwelled up; 


then take out the Backbone, and put it to 


- fy with Onions, if you put it firſt into hot 


Water (as Ling and ſuch Salt-Fiſh) or be- 
ing boiled, if you let it cool and heat it 
again, it will be tough and hard. 


| Buckorn is to bg watered a good heur 
before you put it to the Fire, then boil it 
til it be tender, which it will be quickly; 
then Butter it as you do Ling; and if you 
will, put Eggs to it. | 


To make fine Pies after the French Faſmon. 


Take a pound and halt of Veal, - two 
pound of Suer, ewo pound of great Rai- 
fins ſtoned, half a pound of Prunes, as 
much of Currans, fix Dates, ewo Nutmegs, 
a ſpoonful of Pepper, an ounce of Sugar, 
an Ounce of Carraways, a Saucer of Ver- 
juice, and as much Roſewarer ; this will 
make three fair Pies, with two quarts of 
Flower, three Yolks of Eggs, and half a 
pound of Butter. b X 

To bake Apricocks Green. © 
Take young Green Apricocks, fo ten- 


der, that you may thruſt a Pin through the 


Stone, ſcaid and ſcrape the outſide, oft put- 


ting them in Water as you peel them till 
your. Tarts be ready, then dry and fill the 


Tart 
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Tart with them, and Tay on good ſtore of 
fine Sugar, Cloſe it, and bake it; ſcrape on 
Sugar, and ſerve it up; before you cloſe it, 

cut your lid in Branches, or Works, that it 

may look ſomewhat open, and it will look 

the Greener, | 


r | 

c To make Pufj-Paſte, © | 
3 Break two Eggs into three pints of Flour, 
wake it wich cold Water, and rowl it out 
pretty thick and ſquare ; then take fo much 
Butter as Paſte, lay it in Ranks, and divide 
your Butter in five pieces, that you may 
lay it on at five ſeveral times; row! your 
Paſte very broad, and ſtick one part of the 
Butter in little pieces all over your Paſte, 
chen throw a handfal of Flour ſlightly on, 
fold up your Paſte, and beat it with a Row. 
ung pin, ſo row] it out again, thus do five 
F times, and make it up. 5 


_ To make four Diſhes of a Leg of Mutton. 


Take a Leg of Mutton, cut out the 
Fleſh and the Bone, but ſave the Skin whole, 
divide the Meat in three pieces, and take. 
the tendereſt, and cut it in thin ſlices, and 
11 | beat it with a Rowling: pin, ſeaſon it with 
Nutmeg, Pepper and Salt, and mince. 
Thyme and Limon-peel, fry it till it be 
tender, then beat two Eggs with a R 
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ful of Ver juice, then throw two Ancho. o. 
8 vies into the Pan, ſhake it all together, and 
peut it into the Diſh with Sippets round the 
8: Dilb, being wich Barberries ſcalded, Par- put 
ſley and hard Eggs minced. 
Another part of the ſame Meat ſtew in a litt 
Diſh wich a little White-wine, a little But- Di. 
ter and ſliced Limon, one Anchovy, two the 
Oiſters two blades of Mace, a little Thyme boi 
in a bunch, and one whole Onion; take be 
out the Thyme and the Onion when it is Ve 
ſtewed; do it altogether on a-Chafing-diſh ar 
of Coals till it be tender, then diſh it; gar- RO 
niſh your Diſh wich hard Eggs and Barber- I the 
ries, and ſliced Limon, and Sippets round 
the Diſh. | | 
Take another part of the fame Meat, I the 
mince it ſmall with Beef-ſuet, and a hand- If 
ful of Sage, two or three quarters of a ry 
pound of Suet, add one pound of Meat; I} ſon 
you may uſe a ſpoonful of Pepper and Nu 
Salt, mix this all together, and ſtuff the Skin I Bui 
of the Leg of Mutton hard, skewer it clole, I} wil 
and ſpit it at a quick Fire, which will roaſt rub 
it in an hour, ä | | 
7 Take another part of the ſame Neat, 14 
then put in the Pepper and Salt with a 
girated Nutmeg, ſome ſweet Herbs, and I T 
A Limon-peel ; mince a Peany-loaf grated, ¶ out 
one ſpoonful of Sugar, a quarter of a to 
CERES 1 pound 8 
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pound of Raiſins, and a quartern of Cur- 

72ns, mince all together with the Meat and 

the Suet, and the reſt of the Ingredients ; 
put to it two ſpoonfuls of Roſewater, and 

as much Salt as Spice; then make it up in 

lictle long Bolls or Rolls, and butter your 

Diſh, and lay them in with a round Boll in 

the midſt ; ſet them in an Oven half an 
hour, then pour out the Liquor which will 

be in the Diſh,. and melt a little Butter, 

Verjuice and Sugar, and pour upon it ; 

garniſh your Difh, tick in every long 
Roll a Flower of Paſte, and a branch in 
the middle, ; 

£2, To fry Mullets. 

Scale, draw, and ſcotch- them, waſh 
them clean, wipe them dry, and flour them, 
fry them in clarified Butter, and being 
fryed, put them in a diſh, put to them 
ſome Claret-wine, ſlic'd Ginger, grated 
Nutmeg, an Anchovy, Salt and ſome ſweet 
Butter, beatup thick ; give the Fiſh a walm 
with a minced Limon, and diſh it ; but firſt 
rub the Diſh wich a Clove of Garlick. 


Lord of St. Alban's. Way to boil Bee 
” moſt tender and ſhort, - © 7 
Take a Rump or Brisket of Beef, keep it with - 

out Salt as long as you may without danger 

to have it ſmell ill; for ſo it grows mellow 
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and tender, which it would not do, if it 
were preſently ſalted; when it is ſafficiently v 
mortified, rub it well with Salt; let it lie I þ 
ſo but a Day and a Night, or at moſt jn 
two Nights and a Day; then boil ic pretty I d. 
ſmartly at firſt, but afterwards but a ſim- $; 
pring or ſtewing boiling, which muſt con- Ni 
_ tinue ſeven or eight hours; ſometimes he B. 
boils it half over Night, and the reſt the ſl / 
next Morning; if you ſhould not have G 
time to ſalt it. you may ſupply that want I ſo 
- thus; when the Beef is thorough boiled, Ion 
you may put ſo much Salt into the pot, as 
ro make the Broth. like 3rine, and chen boil 
ie gently an hour longer, or take out the 
| Beef, and put it into a deep Diſh, and put 
d it ſome of his Broth made Brine, and 
| cover it with another Diſh, and ſtew it fo 
F' an hour: A Haunch of Veniſon may be 


done the ſame way. 
| | . Mild. Ducl boiled. 

; - - Having drawn and truſt your Wild-Duck, 
4 patboil it, then half toaſt it; after this, 
ff carve it and ſave the Gravey ; take ſtore 


of Onions, Parſley, fliced Ginger and 
465 Pepper; put the Gravey into a Pipkin with 
Wuaſled Currans, large Mace, Barberries, a 
1 quart of Claret ; let all boil together, {cum 8 - 
m itclean, put in Butter and Sugar, ard diſh © 
r 1 
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Draw and flay them, then boil them'in 


Vinegar, Salt, White-wine, and Mace; 


but let the Liquor boil before you put them 
in, being finely beil'd, take them up. and 
diſh them in a clean Diſh on fine carved 


Sippets; garniſh the Diſh with large Mace, 


flic'd Limon, Gooſeberries, Grapes, or 


Barberties, and beat up ſome Butter thick 


with Juice of Oranges, White-wine, or 

Grape-verjuice, and run it over the Fiſh ; 

ſometimes you may put ſome ſtewed Oilters 

on them. DE Og: 
To boil Perches. 


Let your Liquor boil, and your Pan be 
ſeaſoned with good ftore of Salt, Wine-. - - 
Vinegar, a faggot or two of ſweet Herbs, 


a ſliced Limon, and Ginger, boil them u 

very quick; then blanch them on both 
ſides, and diſh chem upon Sippets ; then take 
a little White-wine, Gravey and Vinegar, 
with.a grated Nutmeg, and à handtul of 
Oiſters cut in ſunder; put this all over your 


Dith, and let it be ready to bgil in the Fiſh. - 
you ſend it up in, fo ſhake it together, and 
pour drawn Butter all over it; garniſh it 


with Barberries and Limons. 


Take Carps and ſeaſon them, and take 
8 a E 5 3 | 5 out . 4.18 
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out the Bones, and pound the fleſh of them 
in a Stone or a Wooden Mortar, with ſame 

of the Blood with_ it, which muſt be ac- 

-cording to Diſcretion, becauſe ic muſt not 

be too thin or too ſoft ; then lard it with 

the Belly of a very fat Eel, and ſeaſon it, 

a and bake it like red Deer, and eat it cold. 

| 


To dreſs a Diſh of Tripe bot out of the Pot or Pan. 

Being tender boil'd, make a. Sauſe with 
ſome beaten Butter, Gravey, Pepper. 
Muſtard, and Wine-vinegar, rub a Diſh 
„ "with a Clove of Garlick, and diſh them 
therein, then run the Sauſe over them wich 
a4 little bruiſed Garlick amongſt it, and a 
little Wine. vinegar ſprinkled over the Meat. 


q To few Salmon in ſhort Broth. 

| Boil it in Wine, Water and Vinegar till 
/ 
l 


it be tender, then put into it a piece of 
1 Butter, which will enter into the Fith, then 
take it out and put it into a Cloth, and 
it eat it with Vinegar ; you may mike allo af 
|= Sauſe to it, with Butter and Anchovies, b 
F which is an excellent Sauſe for it. a 


un 8 To make Links. f 
Jake the Fillet or a Leg of Pork, and t 
| [| cut it into Dice- work, with ſome of the | 
Tileak of the Pork cut in the fame Form; 
_— | | ſeaſon 
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ſeaſon! the Meat wich Cloves, Mace and 
| Pepper, a handful of Sage fine minced, 
_ with a handful of Salt ; mingle all together, 
It fil-che Guts, and hang them in the Ai ir, a 
h boil them when you ſpend them: Theſe 
to Links will ſerve to ſtew with divers. kinds - 
Meats, 


Sauſe for Green Geeſe, ; 


n. Take Sorrel, pitk it and waſh it, and 


th ſwing it in a coarſe Cloth, and ſtamp 
r, and ſtrain the Juice ; then have ſome CE 


1 berries tender ſcalded, but nat broke; then 
m | melt ſome Butter very thick with the Juice 


ch | of Sorrel ; then {weeten it well wich Sugar, 


2 and put in the Gooſeberries, put it into the 


at. Diſh, and lay the Geeſe upon it; and 


garniſh the Diſh wich ſcalded Gooſeberries. 


f and a little ſcrap'd Sugar; this Sauſe will 
ill ſerve for a boiled Leg ol Lamb. 


of | 
en Ribes roaſted. Bo 
nd Spit them not back to back, but skewer 


Aa 1 up ſide to ſide, ſo will they roaſt much 


es, better; being roaſted enough, take Butter 
and minced Parſiey, being firſt boi d r 
roaſted in their Bellies, and add thereto 
the Livers minced very ſmall, and 0 ſerre 


nd them ap. 
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88 bebe: Artieboaks, Potatoes, in a Diſb, Pie 
v Pati gan, either in Poſte or little Paſties. 
Take any of theſe Roots, and boil them 
in fair Water, but put them not in till the 
Water boils ; being tender boil'd, blanch 
them, and ſeaſon them with Nutmeg, Pep- 
„per, Cinnamon and Salt; ſeaſon them 
ightly, then lay on a Sheet of Paſte in a 
Diſh, and lay on ſome bits of Butter; then 
lay on the Potatoes round the Diſh, alſo 
.Sme Eringo-roots and Dates in halves, 
Beef marrow, large Mace, flic'd Limon 
and ſome Butter; cloſe it up with another 
Sheet of Paſte, bake it, and being baked 
«Jiquor_it with Grape- Verjuice, Butter and 
Sugar, and Ice it with Roſg-water and Su- 


25 8 To beil a Rabbet. | 
- Boil it in Water and Salt, mince 
Thyaie and Parſley together, a handful of 
each, boil it in ſome of the ſame Liquor; 
then take three or four ſpoonfuls of Ver- 
zuice, a piece of Butter, two or three Eggs, 
” _. Kir che Eggs together in the Liquor, ſet. it 
upon che Fire till it be thick, then pour it 
| "upon the Rabber, ſo ſerve it iu. 
Ling fryed. | 
Take a Jole of Ling boil'd and cold, 
_ pad eur. it out into pieces .aboutithe * 
* * = 
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The Queen's Royal Cookery? 
of your Thumb; then mite 2 Batter of a 
very little Four,. and eighe· Volks of Eggs; 
your Pan being over the Fire with claried 
Butter, and very hot; dip your Ling into 
the Batter, and hill - your Pan therewith, or 
vou may fry it” withoue Batter, only 
flouring it, and ſo ſty it in clarified eo; 
being enough, diſh it up, and lay on your 


— II 


n 2 | 
10 | | 


Ling half a Score potched Eggs; then run 


over the Ling with drawn Butter; on 
2 your Ling inſtead of Butter, if 199 


To boil Conger to be eaten bot. 

Take a piece of Conger, being ſcalde@® 
and waſhed from the Blood and Slime, lay 
it in Vinegar and Salt, with a flice or two 
of Eimon, ſome large Mace, ſlie d Gin- 
ger, and two or three Cloves ; then fer. 


ſome Liquor a boiling in a Pan or Kettle, 


as much Wine and Water as will cover it; 
when the Liquor boils, put in the Fiſh, 
with the Spices-and Salt; when it is boibd, 
put in the Limon, and ſerve the Fiſh on 
five carved Sippets, then make a Lear or 
Sauſe with beaten Butter, beaten with' 
Juice of Oranges or Limons, ſerve it with 
fic'd Limon on it, ſlic'd Ginger and Bar 
berries, and garniſh it with the ſame. | 
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a ö 
fi Being ſcalded, and the Finns ſhaved off, 
| {plat it, cut it into Rolls round the .Conger, 


flour it, and fry it in clarihed Butter criſp, 
ſauſe it with Butter beaten with Vinegar, 
li} Juice of Orange or Limon, and ſerve it 
| with fryed Parſley, fryed Elickſanders or 
Clary in Butter. . 


98 To few a Diſh of Flounders. 

| if Take your Flounders, being drawn and 

[/' Waſhed, and ſcotch them on the white 
+ fide, and lay them in a deep Diſh, put to 

it a little White wine, a couple of Onions 

Y b cut in halves, a bunch of ſweet Herbs, a 
1 


Race of Ginger ſliced, a little whole Pep» 
per, a handful of Oiſters minced, and as 
' mach Salt as will feaſon it; cover theſe 
cloſe, and ſtew them up with as much ſpeed 
' as may be, then Giſh chem up on Sippets, 


and take lo much of the bottom of your 
Lear as will ſerve you; thicken it with the 
Folk of an Egg. and put drawa Butter to it, 
ang pour it over your Flounders ; ſo gar- 
E:' niſh:it with Limon, and ſtrow on the Brims 
of your Dilh beaten Ginger. 


Fer. ſweet Lamb- Pie. | 
pM. 4 F — L g 
Cut your Loin or Leg of Lamb, ſeaſon 


it in little pieces, with a little ſmall Pepper, 
; ome 
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minced Thyme ; your Coffin being made, 


put in your Lamb, ſtrow on a han@ful of 


Currans, lay over it all ſome ſmall Balls of 
ſweet forced Meat, In the Winter-time, 


take boiled Potatoes cut in pieces, and quar- | 


tered Dates, a little Orangado and Cittern; 
but in the Summer, ſome pieces of Afti- 
choaks, Grapes, or bard Lettice; put in 


ſome Blades of large Mace, and cloſe up 


youu Pie ; let your Lear be Sugar and 
erjuice beaten. up together, with the Yolks 
of two Eggs, and a Ladle of drawn Butter, 


put it into your Pie, when it is baked,. | | 
ſpake ic together, put on your Lid, and 


ſerve it, 
| To roaſt Larks with Bacon. 


Pull your Larks and draw them, and” 
ſpic them on a ſmall Spit, with a ſlice of 
Bacon and a Sage Leaf between each Lack; Wi 
being roaſted, diſh them up with a Tera - Ft 
made of the Juice of two or three 1 
ges, Claret, and a little ſſiced Ginger; then 
ſet it on the Fire a little while, and beat it 


'an- 


up with a piece of Butter, and ſo ſerve 
them up. 
With the ſame Sauſe you may broil your 


Larks on a Gridiron, opening their Breaſts, - 


and laying them abroad. 


Ropal Cookevp. ges 
ſome Salt, Cloves, Mace, Nutmeg and 
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| 5 Pp male W that will thicken Sauſe excel- 


 lemily, inſtead of Flour or grated Bread. 
Take a good handful of beaten Oatmeal, 
and putic into a quart of Water, and boil it 
very well, till you have boiled almoſt one 
* half of it away; then ſtrain it through a 
Hais- ſieve, and let it ſtand by yeu, and as 

you, need it, make uſe of it; it is far bet - 
ter than grated Bread, or Flour, or in 
ſome Caſes, than Eggs. 


SGꝗͤcoteb Collops of Murton. 
Bone a Leg or Loin of Mutton; and 
ent it croſs the Grain of the Meat; ſlice it- 

in very thin: Slices, and hack them: with 

the back of a Knife; then fry them in 

the beſt. Burter you. can pet, bat firſt ſalt 

them a little before they befryad, or being 

not too much fryed, pour away tie Bur- 

ter, and put to them ſome Mutton-broth 
or Gravey, only give them a warm in the 
Nan, and diſh. them hot. | 

Sometimes for change, put to them grated 
Nutnieg, Grave y, Juice of Oranges, and 

a. little Claret- wine, and being fryed as the 

former, give it a warm, run it over with 
| beaten Butter, and ſerve it up hot. * 

Otherwiſe, for more Variety, add ſome 
_ 


_ Capers, Oiſters and Limon. 
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To Boil a Capon, Pullet, or Chie ken. 
Boil them in good Mutton-broth, White 
Mice, a faggot of ſweet Herbs, Sage, 
Spinage, arigold leaves, and Flowers 
white or green, Endive, Borrage, Bugloſs, 
Parſley and Sorrel, and ſerve it on Sippets. 


Sauſe fer a oiled Leg of Muton in the. 

| { unten 3 

Take Samphire, Capers and boiled 
Paiſley, ſhred half the Capers and all the 
Samphite, you muſt have tu openny- worth 
of each. ſhted the Parſley with them; then 
melt haf a pound of Butter thick, with a 
little Vinegar, and a little of tbe Mutton» - 
broth; then put in the ſhred ,Parſley, Ca- 
pers, and Samphire;- and if you like ſweet 
Sauſe, then ſweeten it to your Taſte; then 
have a Diffi ready with carved Sippets, laid 
under the Mutton, and pour on the Sauſe 


* ao  d@l 1 — — 


— 


all over the Meat, and ſtrew on the whale 


Capers, or if you pleaſe, you may eat it 
without Sugar, which is moſt in faſnion 
now; garmſh your Diſh with pickled Bar- 
berries and Capers, and Parſley, _.. 


In the Spring, Take young Spinage, and 


pick it and waſh it clean from the Gravel, 
then take a Skillet of boiling Water; ſeaſon 

it with a little Salt, and put in the Spipnage, 
boil it a quarter of an hour; then put it in 
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-waſh it clean; then have a Skillet or Pan 


——_.Þ-c i bs . tt. 


a Cullender, and fqueeze away the Water, 
and melt ſome Butter thick, and put to the 
Spinage, and ftrow it in the Dijh upon a 
Chafing-Diſh of Coals ; then put it in 
handſome Older in the Diſh, lay on the 
Meat, and put ſome of the Spinage ſhred 
into the reſt of the Butter, and pour it all 
over the Meat; garniſh the Diſh with 
Paiſky, Flowers and carved Limon, 


Ducks or Widgeons Fricaſie d. 
Quarter them fiſt, race them, bear 
them with the back of your Cleaver, ha- 
ving dried them well, put them into a 
Pan, with ſweet Butter, and fry them; 
when they are almoſt fryed, put into them 
a handful of minced Onions, ſome little 
Thyme ; after, put in ſome Claret-wine, 
with ſome thin flices of Bacon, and ſome 
Spinage and Parſſey boiled greem and minced 
mall; when it hath fryed a little while, 


break in a Diſh three Volks of Eggs, with 
a grated Numeg and a little Pepper; pnt 


theſe into the Pan, then toſs it up with a 
Ladle full of drawn Butter; pour on your 
ear, and let your Bacon be on the top 


o 


of your Ducks. 


. +1, Sogps or butter d Meats of Spinage. 


ake fine young Spinage, pick and 


of 
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it 


of fair Liquor on the Fire, and when it 
boils, put in the Spinage, give it a warm or 
two, and take it out into a Cullender, let 
it drain, then mince it ſmall, and put it in 
a Pipkin, with ſome flic'd Dates, Butter, 
White-wine, beaten Cinnamon, Salt, Su- 


gar, and ſome boil'd Currans; ftew them 


well together, and diſh them on Sippets 
finely carved, and about it hard Eggs in 
halves or quarters, not too hard boil'd, and 
ſcrape on Sugar. 


Soo ps of Carrots, 
Being boil'd, cleanſe, ſtamp, and ſeaſon 
them in all Points as before: Thus alſo 


Potatoes, Skirrets, Parfnips, Turnips, Vir- 


ginia Artichoaks, Onions or Beets, or fry 
any of the aforeſaid Roots, being boild 
and cleanſed, or peeled, and flowered, and 
ſerve them with beaten Butter and Sugar. 


Sauſe for a boil'd Leg of Mutton, or Lamb 


* 


2 iu the Summer. $1 5H 

Take ſome good Colliflowers, and cut 
the Stalks off by the Flowers, waſh them 
clean, and tie them up in a clean Cloth, 
then have ſome Milk and Water boiling on 
the Fire, put in the Colliflowers, boil them 
till they be tender, but not broke; take 
them up in a Cullender, and let them drain; 
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then ſet your Diſh upon a Chafing-diſh of 
„ and lay in your Colliflowers all 
round the Diſh; then lay the Meat -in. the. 
middle, then have ſome Spariow-gralſs rea- 
dy boiled; cut off the tops above half an 
Inch long, melt almoſt a pound of good 
freſh Butter; put half of it upon the Colli 
flowers in the Diſh, then put the Spartrow- 
graſs into the reſt of the Butter, and pour 
it upon the Meat ;-garniſh the Diſh with 
Flowers and Parſley; this Sauſe will be 
ood for boiPd Chickens, adding. a hun- 
red of Sparrow-graſs to it, which you 
muſt lay between the Colliflowers, twenty 
in a parcel, and garniſh the Diſh as before; 
only lay Sippets as before in the Diſh. . 
Plaice boil d. „ 
Tate good large Plaice, and boil them 
in White-wine Vinegar, large Mace, twq- 
or three Cloves- and Ginger lic'd ; being 
boil'd,” ferve them in beaten. Butter with 
juice of Sorrel ſtrain'd, Bread, flic'd Limon, 
Grapes or Barberries.. 5 


To raff a Loin of Veal: 

Spit it, and lay it to the Fire, baſte it. 
with ſweet Butterz then ſet a. Diſh under it 
with ſweet Butter, ewo: or three. Sage - 
laaves; and two or three tops of Roſemary 


; 
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and Thyme ;, let the Gravey drop on them, 
and when the Veal is finely roaſted, give 
the Herbs and Gravey a warm or two on 
the Firs, and ſetve it under the Veal, © 


Another Suſe: fir 8 Loin of Vegl. 


All manner of ſweet Herbs minced very 
ſmall, the-Yolks of two or three hard Eggs 
minced very ſmall; and boil them together 
with. a few- Currans, a little grated Bread, 
beaten Cinnamon, Sugar, and a whole 


Clove-or two; diſh the Veal on this Sauſe, | { 


with two or three Slices of an Orange. 


Lobſters broiled. 


Take the Tails of your Lobſſers and 
ſplic them long - ways in two; then crack 
your Claws, and put them over the Grid- 
iron with the Barrel whole, ſalted; baſte 
them with ſweet Butter, Thyme, Roſe- 
mary, Par ſſey; being enough, ſerve it up 
with Butter and Vinegar. | «wx 


. 


Lobfters ed. 
Take out the Meat of the Barrels, and 


put thereto ſome Claret-wine,. the Yolks of 


Wo Eggs, a little minced Fennel. and 
grated Nutmeg ;. then let it boil. up. with. 
the. Meat of the-Tails and Claws | with. 
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drawn Butter and Vinegar; diſh them ep 
in Sippets in Sauſers on a Plate; garniſh them 
with Fennel and Bay leaves. 


| To. boil a Gammon of Bacon. 


Water your Gammon of Bacon twenty + 
four hours, then put it into a deep Kettle, 
with ſome ſweet Hay; let ir boil ſoftly ſix 
or {even hours; then take it off with a Scum- 
mer and a Plate, and take off the Skin 
whole; then ſtick your Gammon full of 
Cloves, ſtrow on ſome groſs Pepper, then 
cut your Skin like Sippets, and garniſh 
your Gammon, and when you ſerve it, 

- Nick it with Bays, „ 
To bake a Gammon of Bacon. 


You muft firſt boil it two hours before 
you Puff it; ſtuff it with ſweet Herbs, and 
hard Eggs, chopt together with Parfley. 


To Souſe a Braun. 


Take a fat Brawn of two or three Years 
growth, and bone the Sides; cut off the 
Head cloſe to the Ears, and cut five Col- 
lars of a side; bone the hinder Leg, or 
elſe five Collars will not be deep enough, 
cut the Collars an Inch deeper in the Bel- 
ly than on the Back; for when the Col- 
lars come to boiling, they will fhrink 
more in the Belly than in the Back; make the 
Ls 0 4 F o | . Collars 
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Callars.yery even when yoti bind them up,” 


© OG AMES ER. E.G... 


» 


not big at one end and little at the other; 
but fill them equally, and lay them again 
a ſoiking*in fair Water before you bind 
them Up; let chem be well watered the 


ſpace of two Days, and twice a Day ſoak 
and ſcrape them in warm Water; then 
caſt them in cold fair Water before you, 


roll them up in Collars; put them into 


white Clouts, or few them up with white 


Tape: . 
Or bone him whole, and cut him crofs 


the Flicches ; make but four or five Col- 


lars in a!l, and boil them in Cloths, or 
bind them up wich white Tape ; then have 
your Boiler ready, make it boil, and put 


in your Collars of the biggeſt bulk firſt, a 
quarter of an hour before the other leſſer ; 
boil them at the firft putting in the ſpace of 


an hour with a quick Fire, and keep the 
Boiler continually filled up with warm 
clean Liquor; ſcum off the Fat clean till 
as it riſeth; after an hour, let it boil lei- 


ſurely, and keep it ſtill filled up to the 


brim; being fine and tender boif'd, that 


you may put a Straw through it, draw 
your Fire, and let your Brawn reft till 
the next Morning; then being between 


hot and cold, take it into Moulds of dee 


Hoops, bind them about with Paekthre 3 ä 
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them into Souſe-drink made of bail'd Ont. 
[in fair Water; being cold, ſtrain itxhrough 


S 
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and being cold, take chem out, and 
meal, ground or beaten, and B 


a Cullender into the Tub or eatthen Pot, put 


Balt to it, and cloſe up the Veſſel cloſe from 
the Air. 


Or yon may make other Souſe-drink of 
Whey. and Salt beaten together, it will. 


make your Brawn look more white andbetter. 
3 To Collar Pork. i} 
You may take a piece of Pork out of 


the Side, being watered all Night, and- 
well ſqueezed from the Blood, ſeaſoned 
with a good handfub of Sage, ſweet Mar. 
joram, Thyme and Parſley minced toge- 
ther very ſmall ; then having cut ont of a. 
Filler of Veal fo many thin Collops, hack'd- 
with the back of a Knife, and waſhed over- 
with Volks of Eggs, cover your ſaid Col- 


lar with your eggy ſide of your Vea! 
downwards; then waſh over your Veal on 
the upper ſide with 85 and throw on 


your ſeaſoning with ſo much Salt as you 
may imagine may ſcaſon it, and it will 
congeal together, by reaſon of the Eggs; 

fo collar ic and bind it up; and when it i; 


- boi'ed, ſouſe it with ſome of the ſaid Li- 


T quor and a little Vinegar, beaten Pepper, 
aud Ginger; you may. ſlice à Collar * 
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branch of Laurel in the middte of the But- 
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of when you diſh it; ĩt will fill three or four 
great Diſhes or Charges, or you may ſend 
ic up in a. Collar; garniſh about your Diſh 
with Sage and Flowers, and ſtick your 
Pork with+ Bay- leaves, or Roſemary and 
Flowers. 
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TD make a grand Sallet. 5 

Take half a pound of Butter, and clap it 
down in the middle of a large Pewter-difh, 
then have ſome ſhred red and white Cab- 
bage, fome Parſley pick'd fine, and laid upon 
the Butter, ſo as to cover it, then flick a 


tet; then have cheſe Things as followeth, as 
pickl'd French - beans, pick!'d Sparrow. graſe, 
Broom buds, Mufhrooms, pickV'd Scollops, 
pickl'd Oiſters, Anchovies waſh'd and 
ſplit, Capers, Luke-Olives, Mangoes, Bam- ix 
booes ; if it be in the Spring, when Sallet⁵ 
is very young; then have a little Spring- 7 
Sallet finely pick'd, and lay in one quar- | 
ter; you muſt divide your Diſh into fo 
many Parts, as to lay a little of all theſe 
Things alone by themſelves ; one Mango 
is enough, ic muſt be laid in whole : Gar- 
niſh- your Diſh in Summer with Flowers 
and ſlicd cary'd Limons, and in the Win- 
ter, with carved Limon, and red and 
white Cabbage in Vinegar, - to make it- 
keep its Colour, ſome. pickled. Barberries; 

LIP garniſh 
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a garniſh your Diſh, and ſec it upon a Stand 
in the middle of the Table; let it be the 


firſt and laſt Diſh upon the Table; 


5 | Roaft Sturgeon. 

Firſt make it boil well, and when it is 
well boil'd, take it out and clean it, and 
put it upon a Broche, ſtick a few 'Cloves 


into it, and ſo roaſt it, and in roaſting, 


baſte it wich Butter and Vinegar melted 


together, and make your Saufe with the 
Fat that falls from it. and Vinegar ; ſmall 


Spice, Cinnamon and Sugar, ſome Roſe- 
maty minced ſmall; and if you will thicken 
it a little, put in ſome toaſted Bread and 
make all this boil together, and when your 


dꝛurgeon is ready, put it off, and put your 
Sawſe over it with Sugar, and fo ſerve it 
away. - | #2 | 


£ Sturgeon boil'd. 

This fort of Fih 's the. moſt eſteemed 
of any Fiſh in the Sea, and therefore you 
may either eat it boil'd or roaſt, as Ia 
were told how to roaſt it before; ſo if 
you will eat it boifd, you muſt boil it in 
Wine, Verjuice, Salt and Water, with 
Hyſſop and Fennel, and when it is boil'd, 


let ie cool, and when it is cool, eat it with 


Vinegar and Parſley. 
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| 'To pickle Oi fers. | 2 
Take eight quarts of the faireſt Oiſters 


r 


that can be gotten, freſh and new, at the 


full of the Moon ; parboil them. in their 
own Liquor, then wipe them dry with a 
clean Cloth ; clear the Liquor from the 


Dregs, and put the Oiſters in à well ſea- 


ſoned Barrel, that will but juſt hold them, 
then boi] the Oiſter-Liquor with a quart of 
White- wine, a pint of Wine-vinegar, eight 
or ten blades of 

whole Pepper, four Ounces of white Salt, 
four Races of flic'd Ginger, and twenty 
Cloves 3 boil theſe Ingredients four or five 
walms, and being cold, put them to the 
Oiſters, cloſe up the Barrel, and keep it for 
your Uſe. . 


When you ſerve them, ſerve them in a 


fine clean Diſh with Bay-leaves, round 

about them Barberries, ſlicd Limon, and 

llic'd Orange. 17 5 
- Salmon boil d. 


If you have a whole one, you may cut 


out a Chine, and keep it to broil ; cut the 
reft into pieces or meſſes, and boil it in 
Water, Wine- Vinegar and Salt, and when 
it is boil'd, you may eat ic with a yellow 
Pepper, or ſome will eat it with Wine and 
Onions; or it is very good with a little 
Powder of Spice with it in Paſſe. 


1 


large Mace; an ounce of 


5 — ts... titli.. AM. 
* * * 
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iſterz 
upon it, and a flit Limon and Barberris: 


to ſerve it in. 


Cod r Head dreſid after thi beſ manner. 


Cut your Head ſo large beyond the 


Gills, chat yon may have a pretty quantity 
of the Body with it ; then boil it in Water 
and Salt, then have in Readineſs a quart of 
Cockles, with the ſhell'd Meat of-two' or 
three Crabs, put theſe into a Pipkin with 
almoſkhalf a pint of White-wine, a bunch 
ol ſweet Herbs, two Onions, a little large 


Mave, a little grated Nutmeg and ſome 
Oiſter Liquor, then boibit till the Liquor is 


waſted, add to it twaiLadlefuls of drawn 
Butter, then diſh up your Cod's-head * on 
Sippets, draining it firſt very well over a 
_ Chafingdiſh of Coals ; then cut your Peaſe 
or Spawn in thin Slices, and the Liver 
in pieces; take likewiſe the Gill and pick 
om the Bones, and cut it as you 5 

— | . other; 


wow „ 
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other ; diſh up your Spawn round about 
the Cod's- head, and ſome on the top, and 


TDD” 


put all over it the Gill and Liver ; then 
pour your Lear on it, with ſome drawn But- 
ter upon that again, ſticking ail your 
Gill- bones with Oiſters fryed in Butter, flick 
them on the Spawn alſo, then grate on Nut · 
meg, and diſh it up very hot; garniſh your 
Bick with Limon and Bay- leaves. | 


To bake a Calf head in Pie or Paſty to ent 
bot or cold. | 
Take a'Calf'*head and cleave it, then 
cleanſe it and boil it, and being almoſt 
boiled, take it up, and take it from the 
Bones as Whole as you can; when it is 
cold, ſiuff it wich ſweet Herbs, Volks of 
hard Eggs, both ſinely minced with ſome 
Lard.or Beef. ſuet, and raw Veal ; ſeaſon it 
with Nutmeg, Pepper and Salt, break two 


or three raw Eggs into it, and work it to- 
gether, and ſtuff the Cheeks ; the Pie be- 


ing made, ſeaſon the Head with the Spices 
abovefaid, and firſt lay in the bottom of 
the Pie ſome thin ſlices of Veal ; then lay 
on the Head, and put on it ſome more ſea- 
ſoning, and coat it well with the Spices, _ 
cloſe it up with ſome Butter, and bake it, 
being baked, -liquor .it with clarified But- 

ter, and fill it up. | 33 a6 20 Oo 
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F you bake the foreſaid Pie to eat hot, 
gire it but half the ſeaſoning, and put ſbme 
utter to it, With Grapes or Gooſeberries, 
or Barberries ; then cloſe it up, and bake it, 
being baked, liquor it with Gravey and 
Butter beat up thick together, with the 
Juice of two Oranges 
To Stew a Lamb's-Head. | 
Take a Lamo's- head, cleave it, and 
take out the Brains, waſh and pick the 
Head from the Slime and Filth, and ſteep 
it in fair Water ; ſhite ic twice in an hour, 
as alſo the Appurtenance then ſet it a 
boiling on the Fire with ſome ſtrong Both, Ti 
and when it boils, (cum it, and put in a 
| large Mace or two, ſome Capers, quarters of 
| Pears, a little White- wine. ſome G:avey,Mar- fre 
row, and ſome Marigold Floweis, being Fe: 
"F finely ſtewed, ſerve it on carved Sippets, and N. 
brxcth it; lay on it flic'd Limon, ene ce 
| |  Gooſeberties or Barbetries. Li 


5 Slturgeon ſouſed to keep a long RING Ihe 
| Having drawn your Sturgeon, cur down in 
your-Srurgeon on the Back in equal Sides Li 
And Rands ; then waſh it from the Blood I ſic 
: with Water and Salt; then boil it in Water, Nane 
| Vinegar and Salt till it be tender, then lay Fin 
wr 3 it in ſome Place to cool, when cold, bartel it cui 
1 h L uP cloſe with the Liquor i it was . ir 
x 7 
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Cut your Fillet into pieces about the, 
bigneſs of Walnuts, and ſeaſon them with 


* 


he Form, you may make what Choice you 
pleaſe, lay in your Meat with Cheſnuts 
roaſted, blanched and quartered, Dates, 
ſliced, and the Marrow of two Marrow- 
bones, cloſe it, and when baked, make a 
Cawdle of White-wine, Cinnamon, Sugar 
cep land Ginger beaten up together and 
dur, into the Pie. 


To:ſouſe a Breaſt of Veal, Side of Lamb, or any 
ay Foint of Mutton, Kid, Fawn, or Veniſon. 2 
s ol Bone a Breaſt of Veal, and ſoak it well 
Aar- from the Blood, then wipe it dry, and 


zing ſeaſon the Side of the Breaſt with beaten: | 


and Nutmeg, Ginger, fome {weet Herbs min- 
ded Iced ſmall, whole Coriander-ſeeds, minced, 


Limon-peet and Salt, and lay ſome broad 
lices, of ſweet Lard over the ſeaſoning; 
then rowl it into a Collar, and bind it up 


ownfJin a white clean Cloth, put it into boili 
aides Liquor, ſcum it well, and then put i 


lood lic'd Ginger, ſlic d Nutmeg, Salt, Fennel, 

ater, N nd Parſley-Roots, being almoſt boil'd, put 
lay Jin a quart of White-wine, and when it is 
el it quite boil'd, take it off, and put in flices:of. 
J. Iimon, the Peel of two Limons — 
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innamon, Ginger. Sugar and Salt; as to. 


poured | 
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and a "ID Bay 3 "boi it 38 CO- 


z and beat them wel 


into — Baſon, and ſet them in the Oven, 
no 


o Eggs beaten wich a grated Nutmeg or 


too when your Pay is hor, you mult ci 
_ : think e the. Yo of 5 and charge 
Pour Pan; when thhy | Iryed on bod 


Jv : Sides, your Lear t 
drawn Batter, end 18 
ke bg wane "Viceany ogy ane W 


vered to make the Veal look White. 
Thus you may do a Breaſt of Mutton, 
either rowled, or with the Bones in, and 


| ſeaſon them with Nutmeg, Pepper and 


Salt, row] them, and bake them in a Por 
with Wine and Water, or any Sea or Land 
Fowl ;. being ſtuffed or farced, and filled 
up with Butter after wards, and ſerved dry, 


{ 

( 

t 

| or Lard che Fowls, bone and rowl them. s 
f I 


To make Sack-Poſſr. 


Yolks and Whites, 
together, ſtrain them. 
into a quart of Cream; ſeaſon them with 4 
Nutmeg and Sugar, put to them a pint of 
Sack, ſtir chem all together, and put them 


Take eigbt Eggs, 


otter than for a Cuſtard, let it ſtand 
two hours. 
T0 Fry Articheaks, or Spaniſh Potarees. 
When they are boiled and fl:ced fitting 
for that purpoſe, you muſt have your Yolks 


r Artichoaks is 
Potatoes, But. 


the 
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. theſe for need may ſerve for ſecond Courſe 


Dishes. a | 

n, To Carbonade a Gooſe. — 

1d Your Gooſe being roaſted and carved, 
ad ſcotch it wich your Knife longzways, and 
ot crofs it over again (fo that it may be like 
d Checquer wok) boch within and without, 
then wah it over with Butter, ſtrow it 
Y. with Salt, put it into a Diſh, wich the skin- 
ny ſide downwards, fo ſet it before your 
Fire in your Dripping pan, that it may 
take a gentle Heat; when ic hath ſtood a 
e while, turn the other fide ; then lay it on 
your Gridiron, and put it on a modera'e 
ith J Fice of Charcole ; when it is done, take 


ol it off the Fire, and baſte the upper ſide 
em wich Butter, and dredge it over with 
* Flour and grated Bread; then turn it, and 


froth it on the Fire, and diſh ic up in oder; 
Ii your Sauſe muſt be Butter and Vinegar, 
„ Muftard and Sugar; being mingled wge- 
ther, put ic in your Diſh, ſo lay on a little 
drawn Butter, and garniſh it with Limon, 


if you pleaſe. 7797. a ER 

| T6 Car honade lee. 5-4 
tle Gravey and ſfrong Broth; boiled up 
with an Onion, and a litt 


— * 


F 


. 


| You muſt obſerve the ſams Ordet as you” 
did in the Gooſe, your Sauſe mult bs a fit. 


le gtatcd Bread, 
in 
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with ſliced Nutmeg, an Anchovy, and a 
Ladle of drawn Butter, add à fittle Salt, 
diſh up your Turkey, and put your Sauſe 
all over it; ſtrow it over with Barberries, 
and garniſh it with Limon. | 


To Carbenade Hens, 
Let your Sauſe be a little White-wine 


and Grayey, half a dozen of the Volks of 


hard Eggs minced, boiled up with an 
Onion; add to it a grated Nutmeg, thicken 
it up with the Volks of an Egg or two, 
with a Ladle of drawn Butter; diſh up 


, your Hens, and pour over your Sauſe, 
ſtrow on Yolks of Eggs minc<e, and gar- 
niſh it with Limon. 


finely fryed, ma e a Saufe with fix Yolks 


of Eggs, diſſolved with fome Wine-vme- 


gar, grated Nutmeg and Salt. 


0 roaſt a Hen or Pullet. 
\ T:zke a Pulle or Hen full of Eggs, 


draw it and roiſt it, being roaſted, brake 
it up, and mince the Brains in thin lices, 


ſave the Wings whole, or not mince the 


Brains, and leave tie Rump wich the Legs 


Whole; 
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a hole; ſtew all in the Gravey, and a, 
„little Salt: Then have minced Limon, and 
ut it into the Gravey ; diſh the minced 
eat in the midſt of the Diſh ; and the 
Thighs, Wings and Rump about it; gar- 
niſh the Dilh with Oranges and Limon 
quartered, and ſerve them up covered, 


A Fricaſie Lamb. ſtones, or Sweet-breads, 
or Chickens, or Veal, or Mutton, 
Boll the Meat in little Pieces (it Chicken, 
flay'd and beaten) in the Pan with a pint 
of fir Water, wich due ſsaſoning, when 
Wit is very tender, put fome Butter to it, 
and pour upon it a Liquor mde of four 
Yolks of Eggs beaten with a little White-,- 
wine and ſome Verjuice'; and keep this 
in motion over the Fire, till it be ſuffici- 
ed, Nently chickned ; then pour it into a warm 
ing Diſh, and ſquecze fome Juice of Orange 
ks Nupon it, and ſo ferve it up; if you would 
ne- flbave the Meat firſt made Brown, fry it 
firſt with Butter, till it be browts on the 
outſide; then pour out all the Hutter and 
put Water to it, in which boil it, and do 
ggs, Hall as before: If you like Onions or Gar- 


rake Flick, you may put ſome to the Water; 
ics, leſh broth may be uſed (both ways) in- 
the ſtead of Water, and make it more ſavory. 
Legs! EYE, 
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Butter-Whitings with Eggs. 

Boil Whitings as it you would eat them 
in the ordinary way, with thick Butter- 
faule, pick tkem clean from Skin and Bones, 
and mingle them well with Butter, and 
break them very ſmall, and ſeaſon them 
pretty high with Salt; in the mean time, 
butter fome Eggs in the beſt manner, and 
„ mingle them with the .butrercd Whitings, 

and maſh them well together; the Eggs 
muſt not be ſo many by a good deal as the 
{| Fiſh; it is a moſt ſavoury Diſh. 


A Herring-Pie. | 

Put great ſtore of fliced Onions, with 

- Currans and Raiſins of the Sun, both above 

and under the Herrings, and ſtore of But 
ter, and ſo bake them. . 


Butter and Oil to fry Fiſh. | 
The beſt Liquor ce fry Fiſh in, is to 
take Butter and Sa'let-Oil, firſt well clari- 

fied cogether: This hach not the unſavoury 
q Taſte of Oil only, nor the Blacknefs of 
* -  Burrer only; it fryeth Fiſh criſp, yellow, 
and wellcaſted. 99 | 
IgE Muſhroons pickled. 
Take what guantity of Muſhroons you 
_ pleaſe, blanch them over the Crown, baib 
them beneath; if they are new, 9 
| 1 5 | 00 
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look as red as a Cherry, if old, black; 
- this being done, throw them into a Pan of 


m 

r- Þoiling Water; then take them forth, and 
es, let them drain, when they are cold, put 
1d them up in your Pot or Glaſs , put thereto 
Ni Cloves, Mace, Ginger, Nntmegs, whole 
e, Pepper; then take White- vibe, a little 
nd Vinegar, With a little quan'ity of Salt; 
gs, ſo pour the Liquor into your AMuthroons, 


85 and ſtop them cloſe for your Ute all the 
he Year. | | 
5 Artichoals picked ü 
Take your Ardchoaks before they are 
over grown, or too full of Strings, and 
ich when they are pared round, that G0: 9 
Ve is left but the bottom, boil them ili thæy be 
ut- indifferent tender; but not full boil'd, take 
Fo them up, ler them be cold; then take good 
Stale-beer and White-wine, with a great 
| quantity of whole Pepper, fo put them up 
to in a Barrel, with a ſma'l quantity of Salt, 
ari- keep them cloſe, and they will not be ſour; 
ary it will ſerve for baked Meats and boiled 
of Meats all the Winter. - 


To pickle Walnuts to eat like Mangoes, 


Take green Walnuts defore the Shell is 
you ſ grown to any hardneſs in them, pick them 
dab from the Stalks, and put them into cold 
Water, and ſet them on a gentle Fire, til! 
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the outward Skin begins to peel off; then 


take coarſe Cloths and wipe it off, then put 
them into a Tub or Pot, and put Water 
and Salt to them, changing once a Day, 
for ten or twelve Days, till the bitterneſs 
and diſcolouring of the Water be gone: 
Then take a good quantity of Muſtard- 
ſeed, and beat it with Vinegar till it be- 
comes coarſe Muſtard, ſome Cloves of 
Garlick, and ſome Ginger, and a little 
beaten Cloves and Mace; make a Hole in 
each Nut, and put in a little of this ; then 
take White-wine and White-wine Vinegar 
2nd boil it together, and as you are going 
td take it off from the Fire, put in Pepper, 
1 Cloves, Mace, and ſome of the 
Muſtard and Garlick, according to your 
Difcretion ; then put the Nuts into it boil- 
ing hot, then cover the Kettle till they 
are cold, then put them into a Jar-glaſs, 
or a well gl zed Pot and keep them under 
the Liquor clole ty'd down with Leather 
for your uſe, 
-Topickle any ſort of Flowers, 

Put them ino a Gzliy-pot or double 

Glaſs, with as much Sugar as they weigh, 


fill them up with Wine-vinega: ; to a pint 
of Vinegar,” a pound of - S':gar, and a 


pound of Flowers, ſo keep them for Sal- 


lets or boil'd Mea:'s. in a. double Glaſs 
| | 3 covered. 
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cbyeted over with a Hladder and Leacher. 
X Re 
Take your Quinces and ſcald them, then 
pack them in a ſteep ſtone Pot that bath a 


narrow Mouth, or in a Jar, and take fome 


of the worſt of the Quinces, and cut them 
to pieces, and allo ſome Quince pariogs, and 
put into ſuch a quantity of ſmall Begr, as 
will fil] up the Veſſel, and boil the Parings 
and pieces of Quince in it, till you have 
made it a good ftrong Decoctionꝗ then ſet 
it by till ic is quite cold, and then put it 
to che Quinces, and lay the pieces of 


 Quiiices and the Parings uppermolt upon 
the Quinces, and fill up the Veſſel with the 


Þ:ck'e, but be ſure lay ſomething to cover 
them, fo that all be kept under Pickle ; you 
may ule them at your Pleaſure. *' 


To pickle Cabbage-ftalks. 


About Michaelmas, YOu may take your 
Cabbage-Malks a hend ful or mote from the 
Cabbage. cr fo far à the Pith is good, 
ſhave off the out- ſide, and cut them in 
quaiters half boil. them in Water and 
Sa'c, then cut the Pith from the outward 
Peel, and pickle it in Whitewine, a little 
ſtale Beer, bruiſed Pepper, large Mace, a 
few Fennel · ſerds and Salt; you may ſlice + 
out this with your pickled Sallets, © i 
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To pickle Limons, which eberwands may be 
preſerved, 

- Put the 1 in a deep Earthen. pot, 
and lay a Cover over them to keep them 
under the Pickle ; then make a Pickle of 
Water and Salt, fo ſtrong as will bear an 
Ege, and put to them, and let them abide 
in it a Month or ſix Weeks, or two Months, 
and dſe them at your plealure. | 

They are good to mix with a grand Saller, 
if minced. 


To pickle Elder, or any other Bud; of Trees 
in the Spring, that uſe to ſerve for Spring 
Sallets. 

Give them one or two warms with Vine- 
gar, Salt, whole Pepper, long Mace, and 
a Limon peel cut in pieces, then drain 
them, and let the Buds and the Liquor 
cool ſeverally ; afterwards put them in a 
Pot, and cover them with your Pickle, 


To pickle Grapes,  Groſcherries, Barberries, red. 
aud white Currans. 
pick them and put them in the Juice of 
Crab cherries, Grape-Verjuice or other 
Ver juice, and then barrel them op 


To pickle French Beans. 
Take French Peans before they be ripe, 
and cut off the Stalks ; then take good 
White 


* py b 4 P 
Fi 


ſcum it, and put it to your Cucumbers in- 
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White-wine Vinegar, and boil it with Pep- 
per and Salt, ſeaſon it to your Palate, and 
let it ſtand till it is cold; then take the 
Beans and pack them alfo into an Earthen- 
pot, and put Dill between your Layings, 
and put in the Pickle, and cover them cloſe - 
for three Weeks ; then take the Pickle and 
boil it, and put it to the Beans when it is 
boiling hot, and cover them cloſe, and 
when they are cold, they will be fit to eat, 


Pons 


n hs. 


An excellent way to pickle Cucumbers, 


Take right Engliſh CucumBers, wipe or 
waſh them clean; then take as much Wa- 
ter as will cover them, and as much Salt as af 
will make it bear an Egg, then boil it and 


to a deep Earthen pot, and let them ſtand 
three Days and three Nights cloſe covered, 
fo that the ſteam cannot get out; then take 
as much White-wine Vinegar as you did 
Water, with Cloves, Mace, Nutmegs, 
Ginger, and a' little more white Pepper . 
than any other Spice, boil your Spice witng 
your Vinegar, then put the Brine away 
from them, and lay the Cucumbers into 
the Pot, and between each Lay, put Dil! 
and Fennel and Horſe-radith, then put your 
Vinegar with a penny worth of Roach. Al 
lum; then take a penny worth of Salt- 
. | "ES: 2 Peter, | 
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Peter, with the Spice, pour the Pickle 
ſoalding hot upon your Cucumbers, cover 
them cloſe to keep in the Steem, and lay 
a Board upon them to keep them under the 
Pickle. or elſe they wilt grow moldy ; let 
them ſtand about a Month, and they will 
de fit for uſe ; they will keep very long, 


deisz done this way, a Year at leaſt. 


To. pickle Samphire, Broom-buds, Kitkeys, 
Crucifix, Peaſe, Purſlane, or the like. 
Take Samphire and pick the Branches 


from the dead Leaves or Straws, then lay it 


Mm a Pot or Barrel, and make a ftrong 
Brine of white or Bay- ſalt, in the boiling, 


ſcum it clean, being boil'd and cold, put 


it to the Samphire, cover it and keep it 
for all the Year, and when. you have any 
cecafion to uſe it, take and boil it in fair 
Water, but firſt let the Water boil before 
you put it in; being boiled and become 


green, let it cool, then take it out of the- 


Water, and put tin alittle Bain or double 


Viol with a broad Mouth, pur firong 
Wine vinegar to it, cloſe it up eloſe, and 
keep it. : | 


To pickle Limon and Orange peel. 
They being boil'd with Vinegar and Su- 


gar, put them up into the ſame Pickle; 


you mult obſerve to cut them in ſmall long 
> Thongs, 
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Thongs; the length of half the Peel of 
your Limon, being pared; it is an hand- 

ſome ſavoury Winter. ſallet; theſe ought to 
be firſt boiled in Water before you boil them 
in Sugar. | tg re | 


To pickle Turneps. 2 


Take them when they are in their prime, - 
pare and ſſice them pretty tbin; then take - 
as much Whize-wine Vinegar. as will cover 
them, put a good quantity of Dill, and 
a little Pepper bruiſed ; put them into an 
Earthen-por, and lay a board upon them to 
keep them down under. Pickle ; then tis 
them” up cloſe, and they will keep all the. 
Year, 5, = 


To keep Aſparagus all the Year.. - 
Parboil them but very little, and put 
them in clarified Butter; cover them with 
it, the Butter being cold, cover it; about 
2 Moath alter, iefreſh them with new 
Butter, and bury them under Ground in a 
pot covered over with Leather, 
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Cheeſe-Cakes, Cuſtards, Creams, &C. 


To make 6 Strawberry-Tart. 


Aſh the Strawberries, and put them 
into the Tart ; ſeaſon them with 


then put on Sugar, bake. it half an hour, 
Ice it, ſcrape on Sugar, and ſerve it. 
A Tart of the Cream of Apples. £2 
Pare your Pippins and put them a boil- 
ing with White-wine ; when you have put 
away the Cores, and when the Apples are 
well boil'd, beat them in a Mortar with 


it away. 5 
A Tart of Artichoak-bottoms. 


| 
| | white and peeled, put them into fine Paſte, 
| 


and Butter ; cover them up, and when the 
Tart is ready baked, put-in a whice Sauſe 


| ſerve it away, 
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To make Variety of Pies, Paſties, Tarts, = 


Cinnamon, Ginger, and a little Red-wine, 


Sugar and Cinnamon, and Orange flowers, 
and ſtrain it through a Strainer, and put it 
into a Pan ſheeted, and fo bake it, and © 
when it is baked, Ice it over, and fo ſerve 


. 
— ̃ ͤ . — 


When your Artichoaks are well boil'd, 
wich ſweet Herbs, Ciboules minced ſmall, 
leaſon them with Pepper, Salt, Nutmeg” © W 
or Lear, with a little Vinegar when you 
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Tart of Eggs. 
Ike Orange-tlowers, a piece of Sugar, 


a little Butter and the Volks of Eggs, beat 


this together like Cream, and put it into a 
Patty- pan, ſheeted with fine Paſte, very 
thin, grate ſome green Citron over it, and 


bake it; and when it is ready, Ice it over, 1 


and ſo ſerve it away, 
To make a Codling-Pie. 

Take green Codlings, and coddle them, 
peel them, and put them again in the 
fame Water, cover them cloſe, and let 
them ſimmer on Embers till they be very 
green; then take them up, and let them 


ditain, pick out the Noſes, and leave on 
the Stalks, then put them in a Pie, and 


put to chem fine Sugar, whole Cinnamon, 
ſlic'd Ginger, a little Muck and Roſe-water, 


cloſe them up wich a cut Cover, and as 


ſoon as it boils up in the Oven, draw it, 
and ice it with Roſe- water, Butter and 
Sugar. | 
A "Taffery -Tart. 
Having wetted your taſte with Butter 


and cold Water, rowl it very thin; then 
"lay Apples in Lays, and between every 


Lay of Apples, ſtrow ſome fine Sugar 


and fome Limon-prel cur veiy imall ; 


let them bake an hour, then Ice them with 


j — Roſc- water, Sas r and But. er, and wall 


them 
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them over with the ſame; then ſtrow more 


fine Sugar on them, and put them into 
the ſame Oven again; you may ſerve them 


eicher hot or cold. 


| Medlar-Tart. 

Your Medlars that are rotten, are only 
fit for the Purpeſe, which you muſt ſtrain 
into a Diſh, and then ſet them over a Cha- 
fing-diſh of Coals, ſeaſon it with Sugar, 
Ginger and Cinnamon, adding thereto 
ſome Yolks of Eggs beaten ; having boiled 
half a quarter of an Hour, lay it into your 
Paſte, being baked, ſcrape on Sugar. 


To make Tarts of Rice. 
Boil the Rice in Milk or Cream, being 
tender boil'd, pour ic into a Diſh, and ſea- 
ſon it with Nutmeg, Ginger, Cinnamon, 
Pepper, Salt, Sugar, and the Volks of ſox 
Eggs; put it in the Tart, with fome Juice 
of Orange, cloſe it up and bake it, being 


baked, ſcrape on Sugar, and fo ſerve it up. 


Tart of Oranges. 

Pare your Oranges, .and cut them in 
Slices, take our the Seeds, and put them 
into fine Paſte, very thin, with Sugar, two 
Mackrooms, beaten Cinnamon, ſome Pi- 
ſtaches cut, cover it up with the ſame Vaſte, 


and when it is baked, ſerve it away with 
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perfumed Sugar. 
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A Tart of green Limons. 
This: Tart is to be made like the other, 


but do not pat in any Piſtaches, but inſtead 
thereof, put in ſome green Citron grated, 
and when it is baked, ſerve it away in like 


manner, as is aboveſaid. 

A Goeſcberry-Tart bakid green and clear as Cr yſtal, 
When you have formed your Tarts into 
what Form you think fit, f row ſome Su- 


gar in the bottom of them; then take 


large round Gooſeberries pick'd, and lay 
them therein one by one, covering the 
bottom, and ſp:ink!e therepn ſome Sugar, 
then lay on another Lay, and cover that 
with Sugar, and ſo continue doing, till 
your Coffins be full; let the Lid of your 
Tarts be carved, and bake them quick, by 
which means they will be green and clear, 
ſo will Codlings bake green, if you order 
them as you do the Gooſeberries, and cut- 
ting the Lids; but if you would have your 
Fruit bake red, bake them ſlowly, and let 
their Lids be cloſe. 
5 green Cream Tart. | 
Beat Piſtaches in a Mortar, and train 


W them through a Strainer with the Juice of 
Wn PBeet-leaves. add to this, two Mackrooms, 


the Volks of two Eggs, a little Salt, and a 


piece of freſh Butter, and ſo make Cream of 


it, and put it with Sugar into fine 15 
: rk but 
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but very chin, and when it is baked, put 
to it Orange flowers, and perfumed Sugar, 
and fs ſerve it away. bs 

Tart made of Duinces, Wardens, Pears 

and Pippins, | | 
Take eight Pippins, five Quinces, four 
Wardens, tix Pears, pare them and lice 
them in thin flices ; then ſeaſon them with 
beaten. Cinnamon, Orange and Citron, 
candied and minced, or: for want of that, 
you may uſc h raw Peels of Limon, or 


Orange, mice mall; lay on the Top of 


2 two pornd of Sugar, then cloſe up your 


ne, Paity-pan or Diſh, bake it and Ice it, 


raving on Sapir, | 8 
A Tart of Almond Cream. 

Bear 2 pound of blanch'd Almonds in 2 
Mortar, and {train them through a Strainer 
wich Milk, ad make it boil in an Earthen- 
pot, or in a Skillet ; keep it ſtirring till it 
be a Cream, then put in Sugar, Cinnamon 
whole; when this is done, put it into Al- 
mond.paſte, bu! marble it a little with the 


Juice of Rasberries or red Gooſebeiries, 


and Orange flowers in ſerving it away. 
A Tart of Natural Cream. 
Boil abu! a quart of k, a third part 
away, then put in the Yoiks of ſix Eggs, 


a little Salt, Sugar, and a piece of freſh 


Butter, and ſtir it all together, and let it 
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cool, then make yeur Tact, and When 


— — 


is baked, put over it Sugar, Musk, and 

Otange-flower Water, and fo ferve it away. 
A made Diſh of Pippins. 

Take Pippins, pare and flice them; then 


boil them in Claret wine, in a Pipkin or 


between two Diſhes, with fome Sugar 
and beaten Cinnamon, when 'tis boiled 
good and thick, maſh it like Marmalade, 
and put in a Diſh of Puff-paſte or ſhort 
Paſte, with a cut Cover, and being baked, 


ice it, A Tart of Green Peaſe. 


Boil your Peale tender, and. drain them 


well in a Cullende', ſeaſon them with St 


and Saffron, and put ſome Sugar and ſwWert 


Butter ; then bake it almoſt an hour, then 


drawit forth of the Oven, and Ice it, put in 


a little Verjuice, and ſhake them well tage- 


ther ; then ſcrape on Sugar, and ſerve it. 
Er Apple-Tart. _ 

Pare and cut your Apples in ſlices, and 
boil them wich White wine, green Citron, 
Cinnamon and Sugar, then put it into a Pan 
ſheered very thin with fine Paſte, and cover 
it over with a thin Cover of Puff. paſte, in- 
dure it, and let ic bake, and when it is 
baked, ſerve it away with Orange flowers and 


Sugar. A Spinage Tart. 


Take the Leaves ot Spinage, and put 


them into an Earchen-pot, with half a 


>; Cab 
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Glaſs of White-wine, and then let them 
ſtand a withering till all the White wine be 
conſumed; then take your Spinage and 
mince it ſmall, and ſeaſon it with Sugar, 


Cinnamon, green Citron, a little Salt, two 
Mackrooms, and a piece of Butter, put this 


into fine Paſte in a Patty pan, and bard it 
over, and when it is baked, put to it the 
Juice of Limons, and ſo ſerve it away. 
| Prune-Tart, TE 
Stew two pound of Prunes in as much 
Claret-wine as will cover them ; being 
tender, ſtrain them, then waſh and rub 
them all together, and pour in ſome of the 
Liquor they were ſtewed in, to waſh the 


= 


Prunes from the Stones, and this wilt be 


inftrumental to carry all off but che Skins 
and Stones; then ſet what you have ſtrained 


over a Chafing-diſh of Coals, with a li tls 
whole Cinnamon, large Mice, a little - 


Orangado and Citron minced ; ſeaſon it 
with Sugar, Roſewater, beaten Cinnamon 
and Ginger, let it boil up till ir, be thick, 
aſter this, take out your whole Spice, let 


not the Walls of your Tart be above an - 


Inch and half high, and diy it firſt in an 
Oven: you may make it corner'd Faſhion, 
either in ſix or in eight, then put in your 
Stuff, and let no Corner be empty, but 
with your Spoon place it every where, put 


it 
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it into- the Oven, and ler it ſtand a little, the 
when you draw it, ſtick it with Lozenges W. 
and ſcrape on Sugar. an 
A Butter Tart. a 
Firſt you muit beat a little green Citron, I 
a little Salr, Cinnamon, two Mackrooms, art 
a piece of utter that is freſh and good, 
with the Volks of four raw Eęgs; beat all 
this well together, and put this into a Pan, C 
. ſheeted with fine Paſte, and bard it over R 
with long Slices of -Paſte, and when it is | 1: 
baked, put to it ſome Orange. flowers, and I th 
Sugar i in ſerving it away. lit 
A Tart of Claret-Wine. 1 
Take half a Glals of Claret-wine, as much || w 
Juice of red Gooſeberries, two Mackrooms, W 
the Yolks of four Eggs, and make this like [7 
Cream; ſeaſon this with Sugar, green Ci- i. 
*rron, gated Cinnamon, a little Salt, and b 
a ſmall piece of Butter, and put it into fine I it 
_ Paſte, and put to it Orange flowers when t 
you ſerve it away. a 
To ſcald and green ſeveral ſorts of Fruit, as ( 
Plumbs of al) } ſorts, and Pippins, or Fenneting t 
Apples, . 
ake them when they are green upon i 
t 
a 


ns. —— 


—— 


the Tree, and put them into a Skillet of 
cold Water, covered very cloſe over a 
gentle Fire, till they are chorough ſcalded, 
and will pee! and when ou have pee led 
them, 


'r "a. 4 1 2 ; A 


— 
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them, then heat a freſh Skillet of fair 
Water, ſcalding hot, and pur them into it, 
and cover them very cloſe, and ſet them on 
a few Embe:s, till they are green, which 
wilt de in one, two or three hours; theſe 
are for to put in Tarts _ 
To make Cheeſe-Cakes, 

Take twelve quarts of Milk frota the 

Cow, turn it with a good ſpoonfal of 


Runner ; break it well, and put it into a 


large Strainer, in which roll it up and down, 
that all the Whey may run out into a 
little Tub; when all that will is run gut, 
wiring our more, then break the Curds 
well, then wring it again, and more Whe 

will come ; thus break and wring till no 


more come, then work the Curds exceed- 


ingly with your hand in a Tray, till they 
become a ſhort uniform Paſte ; then put to 
ic the Yolks of eight new laid Eggs, and 
two Whices, and a pound of Butter ; work 
all this long together, in the long working 
(at the ſeveral Times) conliſteth the making 


them good ; then ſeaſon them to- your. 


Taſte with Sugar finely beaten, and put 


in ſome Cloves and Mace in ſubtil Powder; 


then lay them thick in Coffins of fine Paſte, 
and. bake them, 3 
To make Orange or Limon Tarts, © 
Take preſerved Oranges, not candied, 
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arid waſh them out of the Syrup in warm ih 
Water; then dry them in a clean Cloth, e 
and then cut them into thin Slices, lay them IC 
into little thin ſhallow Tarts, or in Patty- Ihe 
pans, then cover them with fine Sugar, ey 
and ſqueeze on ſome Juice of Limon, to ſhro 
every Tart, have good Limon, and be- If C 
fore you lay in any Orange, lay ſome flices Ind 
of raw Limon all over the bottom, which ſhes 
muſt be cut very thin, and all the Seeds taken 
out; this way you may make Limon Tarts 11 
of preſerved Limons, cloſe them, and cut Y 
the Lid in fine Works and bake them; half Ralf 
an hour will bake them, when baked, Ii: 
I draw hem, then waih the Lids with this 
F' "Iceing: Take the Whites of two Eggs, as i 
much double refined Sugar, beat and ſifted, 
as will make it into a thin Batter, a little 
Musk or Ambergreaſe rub'd in the Sugar, 
one ſpoonful of Roſewater ; beat all thele 
j together, and with a Bruſh, waſh the Lids Et. 
of the Tarts all over, then fet them into po 
the Oven till you ſee the Iceing to riſe and o. 
look white, and when cold, ſerve them to ne 
| the Tate, ſcrape Sugar on the brim of the ſho 
Dia... 1 5 
My Lady M Excellent Slip-coat Cheeſe. No. 
Take of good Morning-milk, putting Pio 
Cream to it; a quart of Cream is the pro- 
poicion my Lady uſeth to as much * 5 
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the bigneſs of an ordinary Tart-plate, 
m & Cheeſe-plate ; as big as an ordinary firſt 
„ beeſe, that the Market. women fell, which 
r, Pey call 'Cream- Cheeſe: Thus for want of 
to Nroakings at London, you may take one part 


e- Cream to five or ſix of Morning-Milk, 
es Ind for the reſt, proceed as with Stroak- 
h es, and theſe will prove as good. 


To make Excellent ſmall Cakes. 
ts || Take three pound of very fiae Flour dry d 
t by the Fire, and pur to it a pound and a 
lf of Loaf Sugar - fitted in a very fine 
ieve, and dried; three pound of Currans 
rell waſhed and dryed in a Cloth, and ſet 
y the Fire, when your Flour is well 
ixed with the Sugar and Currans, you 


e Puſt put in a pound and a half of unmeited 
„ Putter, ten ſpoonfuls of Cream, with the 
e Nolks of three new-laid Eggs beat with 


t, one Nutmeg, and if you pleaſe, three 


poonfuls of Sack; when you have wrought 


and ſet it in a Diſh before the Fire, till it be 
horough warm, then make them up in 
ütle Cakes, and prick them full of Holes; 
Pou muſt bake them in a quick Oven un- 
a loſed. | | 


0 
d Pour Paſte well, you muſt put it in a Cloth, 
0 
8 


To make Apple-Cream. 


8 
2 . them; 
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ch together; make a large round Cheeſe 


Take twelve Pippuns, pare and flice 
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them; then put them in a'-Skillet ant 


ſome Claret-wine, and a Race of Ginge 


ſhred chin, and alictl Limon. p-el cut ſma!! 
and a little Sugar, let all theſe ſtand toge 
ther till they be (oft, then take them off, an 
put them in a Diſh til they be cold, the: 


take a quart of Cream boiled with a litile 


Nutmeg a while, then put in as much o 
the Apple. ſtuff ro make it of what thick 
neſs youu pl aſe, and lo ſerve it up. 
To make Curd Cakes. | 
Take a pint of Curds, four Eg95 ; .take 


out two of the Whites, put in ſome Sugar, 


a littie Nutmeggand a little Flour, ſtir them 
well together, and drop them in, and fry 


ckem with a little Butter. 


Fo male cold Butter Paſte for Patty. pans, 
or Paſties. 


Take to every Peck of Flour five pound 
of Butter, the Whites of fix Eggs, and 


wiork it well together, with cold Spring- 
5 Pater; you muſt beſtow a great deal of 
- Pains, and bur little Water, or you put out 
the Miller's Eyes; this Paſte is good only 
for Patty. pan and Paſty. 


Sometimes for this Paſte, put i in but eight 
Yolks of Eggs, and.but two Whites and 
tix 1 of Butter. joe 

| ; 
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Let it be only boiling Water and Flour, 
without Butter, or put Sugar to it, which 


will add to the Stiffneſs of it; and thus like- 
wiſe all Paſtes for Cuts and Oiangado Tarts, 
or ſach like. Fa | 

To make Paſte for thin bak'd Meats. 

The Paſte for your thin and ſtanding 
bak's Meat, muſt be made with boiling 
Water ; chen put to every Peck of Flour, 
two pound of Butter, but Jet your Butter 
boil firſt in your Liquor. ; | 

ZY To fry Apple pier. 

Take Apples 220 * 19 and chop. 
them very {mall, beat in a little Cinnamon, 
a little Ginger, ſome Sugar, and a little 
Roſewater ; take your Paſte and roll it 
thin, and make them up as big Paſties as 
you pleaſe, to hold a ſpoonful or a little 
leſs of your Apples, and fo fry them with 
Butter, not too haltily, left they be 
burned... 

5 To make a Florendine, : 

While you have fome Currans 'boiling, - 
pare half a ſcure Pippins, and cut them 
from the Core into the aforeſaid Water 
and Currans, boil them tender, and put them 
in a Cullender, there let them drain very _ 
well, then put them into a Diſh, and when 
they are cold, ſeaſon them with Sage, 

£5.” 7 1, > GG. | 
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water, Cinnamon and Carraway- ſeeds; 
then row} out two Sheets of Paſte, the ane 
of which place in the bottom of your 
- Diſh, and all over the Brims; then put in 
- your Ingredients, laying them round and 
high, wet it round, and cover it with your 


other Sheet, cloſe it, and carve it about 


the Brims of your Diſh in what form or 


- faſhion you pleaſe ; prick the Lid, and 


% 


- 
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and put to the Almonds, and ſtir them 
„well together; then ftrain it through a 
-Hair-fieve, and ſet it on a flow Fire, and 
let it juſt boil.; then take ic off, and ſweeten 
it, but not too ſweet, then put it out into 


when it is baked, ſcrape on Sugar. 


To make Almond Cream. - 
Take half a- pound of Jordan Almonds 


and blanch them, beat them in a Mortar 
with four ſpoonfuls of Roſe or -Orange- 


flower Water; then take a quart of Cream, 


little China-diſhes, and when it is cold, 


" * 


Herve it to the Table. 


Cream called Sack-Cream. 


Whilſt three pints of Cream is boiling 
on the. Fire, beat the Yolks of eight or 
nine Eggs, with ſome Sack, and put it in- 


to yaur Skillet, keeping it ſtirring till it 


. come to a Curd then run it through a 
- Strainer, and ſave your Curd, being ſeve- 
ted from your Whey, ſeaſon it with beaten 


Cinnamon, 
- 
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Cinnamon, Ginger, Nutmeg, Sugar and 
Roſewater, ſo lay it in your Diſh, and 
ſtrow on Cinnamon and Sugar. _ 

Or only take a quart of Cream and fer 


it on the Fire, and when it is boiled, drop N 


in two ſpoonfuls of Sack, and ſtir, it well, 
fo that you keep it from curdling, then ſea- 
ſon it with Sugar and Roſe water. 34k 

Rasberry-Cream, ot 


You muſt boil up your Cream as the 


former, then take a pretty quantity of Raſ- 
berries, and mingle with your Cream; 
bruiſe them well; when your Cream is ab 


m-ft cold, ſeaſon it wich Sugar and Roſe- 5 fl 


water; ſtir them well together, ſtrow on 
Sugar, and diſh it up. : 
Limon Cream. : | 

Take fix Limons, and pare them very 
thin, and ſteep the Parings in a quart of 
fair Water, that it-may be very ſtrong of 
the Limon peel; then ſqueeze in the Juice 
of the Limons, then add to it three ſpoon» 
fuls of Orange-flower Water, and the 
Whites of eight bggs, and two Volks beat: n 
very well; then ftrain it through a Hair- 
lieve, and {weeten it to your Pallet with 
fine Loaf-ſugar, and ſet it on the Fire, 
keeping it ſtirring all one way, till it be a 
thick Cream, then put it in ſmall this 
Cream bowls or Glaſſes, and ſouſe it. 
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Orange Cream, 
You muſt uſe O: ange-peel, and the Juice 
as directed in the Receipt for making Limon- 
Cream, only uſe Volks of Epps to thicken 
it, and a little Saffron, if che Colour be not 
deep enough. | | 
Coldling-Cream 
Take a dozen and half of fair Codlings, 
and coddle them, then skin and core them, 
after this, bear them in a Mortar, then take 
three pints of Cream, and mix them well 
together, and ſtrain- it into a Diſh, and 
mix it with Sugar, Sack, Musk and Roſe. 
water, you may order any Fruit after the 
ſame manner if you pleaſe. | 
- > Fhipt-Cream. | 
þ Take aquart of Milk, and put it into an 
Farthen pan, with a quarter of a pound 
of Sugar; take alfo one pint of (ſweet 
Cream, which you muſt mingle with your 
Milk gradually, as you are whipping with 
your Rods; take off the Scum by degrees, 
and put it into a Diſh after the form of a 
| Pyramid. 6 | 
Or thus: Take Milk, and put it into a 
large Bowl or Baſon, and whip it with 
Rods till it be as thick as the Cream that 
comes off the top of a Churn, then lay 
U fine Linen Clovts on the Saucers, being 
wet, and lay on the Cream, and let it reit 
| KI | two 
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two or three hours; chen turn it into a 
Silver Diſh with raw Cream, ſugar it, and 
ſerve it up. 5 | 

; Claouted- Cream. 

Take three Gallons of new Mk, ſet it 
on the Fire till it boileth, make a hole in the 
middle of the Cream of the Milk, then 
take a potcle or three pints of very good 
Cream, put it into the hole you made in 
the middle of the Mi'k as it boileth, and 


It it boil together half an hour; then put 
it into three or four Milk-pans, fo let it 


ſtand two Days, if the Weather be not 


too Hot, then take it up in Cloats with a 
Scummer or Slice, and put it in that which 


you will ſerve it in; if vou like it ſeaſoned, 
you may... put ſome Roſewater between 
every. Clout, as you lay one upon another 
with your flice in che Diſh you mean to 
ſerve it in, ek 
Red Curran Cream. 


 Bruife your Cuirans with a, Ladleful or 
two of your Cream, being firft boiled, then 
ſtrain them, then put your ſtrained ſtuff to 


the ſaid Cream, but not before it be almoſt 
cold, and it will be purely red. 
French Barley Cream. 


Take half a pound of good peel- harley, = 
and waſh it in fair Water, and fer it upon 


the Fire to boil in a quart of new Milk, 
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put in iwo blades of Mace, and a | Intle 
Cinnamon; let it boil till it is very tender, 


then firain the Milk through a Cul! ender, 
put to it a quart of good thick Cream, 
heat ſix Eges, abating two of the Whites, 
with 1wo ſpoonfes of Roſe water or Orange. 


flower Water. and ſtiain them through a 


H ir- ſieve; then take a little of the — 
and Milk and mix with the Eggs, put in a 


Titele Salt, and ſweeten ic to your Taſte, 


out in the Eggs, and ſtir it upon the Fire 
tilt it is {ca'd; ing hot, but it muſt not boil; 
hen put ir out nto China-Dithes, or Cream 
Bowis, arid eat it eicher hot or cold. 
Aince Cream, 

Take a convenient quantity of Quinces, 
and «hen your Water boils, put them 
chere; when chey are tender boil'd, take 


' them up. and peel th em, ftrain chem, and 


mintzle them with ne Sugar, then make 


it of a convenient thickne6 wih ſweet 
Ctcam, or you may boil the Cre em with a 


ſtick of Cinnamon, but put it not co the 


Quinces till it be cold; in the ſame man- 
ner you may orde W. dens 0: Pears, 755 


Plumb Cream. a 
It matters not what your Plumbs are, ſo 


they be tair ; and put them into a Diſh 
with ſome Sugar, White o ine, Sack, Cla- 


. A. or r Roſewarer, clole them up 1 with. "Paſte, 


and. 
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ounce of Mace, half as much Ginger bea- 


' ſtrain them through a Strainer, then, the 
Forms being finely dried in the Owen, 


cool, and drain them, draw them with 
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anti bake them ; then ſet them by to edol, 
and when they are cold, put in raw Cream, 
or that which is boii'd with Eggs; ſcrape © | 


To make Cuſtarde. j 
Take to a quart of Cream, ten Eggs, hat ö 
a pound of Sugar, half a quarter of an 


ten very fine, and a ſpoonful of Salt; 


fill them full on an even breadch, and bake 

them fair and white, draw them, and diſk | 
them on a Diſh and Plate; then ftrow on 
them Biskets, red and white; ftick Muf-- | 
cadines, red and white, and ſcrape thereon - || 
double refined Sugar, — 


| Gooſcberry-Cuſtard. 
-Take as miny Gooſeberries as you 


pleale, boil them till they be ſoft, then 
take them out, and let them ſtand and 


N 


your hand throughia Canvas Strainer; then 
put in a little Roſewater, Sugar, and three 
Whites, and ſtir them all together, put 
them in a Skillet, and ſtir them apace, elſe 
they will burn; let them ſtand and cool a 
little while and take them off, and put 
them in a Glaſs. - . 
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Take two pound of Aimonds, blanch 
aud bear them very fine with Roſewarer, 


then firain them with ſome two quarts of 
C1eam, twenty Whites of Eggs, and a 


pound of dcuble refined Sugar; make the 
Paſte as aforeſaid, and. bake it in a mild 


Oven fine and white, garniſh it as before, 


and ſcrape fine Sugar over all. 
5 . Cream Cuſtards. | 
Strain your Whey, and ſet it on the 


% 


. Fire, make a clear azd gentle Fire under 
3 Keule; as they riſe, put in Whey, 


D continuing till they are ready to ſcum; 


then take your Scummer, and put them an 


the bottom of . a-Hair-fieve, fo let them 
drain till they are cold; then rake them off, 


and put them into a Baſon, and brat them 


wich two or three ſpoonfuls of Cream and 
Suger. ha 
Short and erifp Cruſts for Tarts and Pies. 

To halt a peck of Flour, ke a pound 
and balf of Burter, this manner ; Put 


your Butter with at leaſt three quart- of 
cold Water (it mports not how much .or 


how little the Water i.) into a little Kettle 
to melt, and boil gently ;. as ſoon as it is 


m ted, ſcum off the Butter wich a Ladle, 


pouting it by -Ladletul:, (one a lit]: after 


to 
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to o ſome of the Flour, which you take not 
all at once, that you may the better diſcern 


how much Liquor is needful, and work it 


very well into Paſte ; when all your Butter 
is kneaded, with as much of the Flour as 
ſerves to make Paſte of a fitting Conſiſtence; 

take of the Water that the Butter was 


me'ted in, ſo much as to make the reſt of i 


the Flour into Paſte of due Confiftence ; 
then join it to the Paſte made with Butter, 


and work them botk very well together; | 


of this make your Covers and Coffins thin : 

If yon are to make more Paſte for more 
Tarts or Pies, the Water that hath already 
ſecved, will ſerve again better than freſh. 


To make Gooſe-Pies and ſuch of thick Cruſt, 


You muſt put at leaſt two pound of But- 
ter to half a peck of Flour ; put no more 
Salt to your Paſte than hat is in the Butter, 
which muſt be the beſt new Butter that is 
{oid in the Market. ; 

To. make 4lmond- Bitter to look white, 

Take about two quarts of Water, the 
bottom of a M'ncher, a blade or two of 
Mice and boil them together a quar- 
ter of an hour, then let it be cold; then 
take a pound ot {weet Almonds, and blanche 
them, - and beat them with four or five / 


ſpoonfuls of Roſcwater tiil they are very 
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the Fire, and take x fine N 


| 1 and pour it 
all over the Napkin ; then ſcrape it all toge- 
ther wick a Spoon, and tie it hard with a 
Thred, and let it hang in the cool till the 
Morrow, then ſweeten it to your Pallet, 
and if you pleafe, you may perfume it with 
Ambergreaſfe, and ſerve it up to the Table. 

HS To make Balmanger. 

Take to a quart of fine Flour a quarter 
of a ponndof Butter, a quarter of a-pound 


Ii of Sugar, a little Saffron, Roſewater, a 
| > little beaten Cinnamon, and the Volk of an 


Egg or two, work up all cold together with 


I &little Almond-milk, 


| Balmanger another way. 
Boil or roaſt a Capon, mince it, and 
ſtamp it with Almond-paſte, and train it 
either with Capon-broth, Cream, Goats- 


* milk, or other Milk; ſtrain them with 
ſome Rice- flour, Sugar and Roſe- water, 
boil it in a Pan like Pap, with a little 


Musk, and ftir it continually in the boiling, - 
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To make your Paſte for the Forms, Take | 
to a quart of Flour, a quarter of a pound 
of Butter, and the Yolks of four Eggs; 


boil your Butter in fair Water, and put the 


Volks of the Eggs on one ſide of. your Diſh, 
make up your Paſte quick, not too dry, 
and make it ſtiff, 1 
My Lady Barclays ſweet Meats of Apples. | 
My Lady Parclay makes her fine Apple- | 
Jelly with Slices of John Apples: Some- | 
times ſhe mingles a few Pippins with the 
Johns, to make the Jelly; but ſhe likes. 
belt the Johns ſingle, and the cooler is 
paler : Firſt, fill the Glaſs wich Slices cut 
round-wiſe, and then pour the Jelly into it 
to fill up the Vacancies: The Jelly muſt 
be boiled to a good ſtiffneſs, then when it 
is ready to take from the Fire, put in ſome 
Juice of Limon, and of Oranges if you like 
it; but cheſe muſt not boil; yet it muſt 
ſtand a while upon the Fire ſtewing in good 
heat, to have the Juices incorporate and 
penetrate well; Ambergręaſe doth well 
in this Sweet-meat ; Jelly, and Slices of 
Golden Pippins, made as of John Apples 
and Pippins, are exceeding pood, | 
. Telly of Quinces by Sir Ko Donn 
The Quinces being very ripe, and having 
been long gathered, I took twelve Quinces 
in quarters, and the Juice of ſixteen others, 
6. = | Which 
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| Which made two pound of Juice; and I 
made a ſtrong Decoction of about twenty 
four others, adding to theſe twenty four 
(to make the Decoction the ſtronger and 
more ſlimy) the Cores and Parings of the 
twelve in quarters,. and the Cores and Pa- 
Tings of the twenty four, and the Quinces- 
ficed-: All theſe boiled above an hour and an 
Half in ten pints of Water, then J ſtrained 
and preſſed out the Decoction, and had 
between four and five pounds of ſtrong De- 

coction; to the Decoct ion and Syrup I put 
three pounds of fine Sugar, which being 
diſſolved and ſcum'd, I put in the quarters, 
often turning them, and in near three 
quarters of an hour it was enough; when 

it was cold, it was ſtore of firm, clear, 
red jelly, and the quarters very tende, and 
| well penetrated with the Sugar: I found by 
this making, that the Juice of Quinces is 
not ſo good. to make Jelly ; it maketh it 
ſometimes running like Syrup. _ | 
To make the Cordial Reftorative Telly. 
- +» Take a pound and half of the beft raſped 


— 


— 


— 8 rr SR = a 
EE <p EC IE ——⏑ ⏑— * 
— 2 = — — — 4 - Rad. 3. 2 C 2 
* 


* + 
— - - _ — 


Moir, but beat them not much” more 


0 


wan co bruiſe them, that een 


= 
> 
<< 
<Q 
3 
— 
Q. 
So” 
Q@ 
5 
N 
> 
bb 
2 
=] 
Oo 
. 
Cn 
> 
O 
My 
— 
S 
— 
Q 
lured ˙ “I 


bo 


Tk; | 
- gd 2 


+ 


. 


„„ — , /// 


D 
* 1 
>» 


% 


— 


The Queen's Royal Cookery. 


boil out of them ; take alſo four Ounces of 


China roots, and cut them in very thin 


ſlices, and put into the Pipkin, and ſet the 


Pipkin on a gentle Charcoal Fire, and let 


- it. boil gently five or ſix hours, till about 


two thirds of the Water is boiled away; 


then take it off the Fire, and ſtrain it 


through a Hair ſieve then take three pints 
of Wine, the one half Canary, and the 
other half White-wine, and the Whites of 
ten Eggs, beat the Wine and Eggs very 
well- together with a white Whisk, and 


have the Pipkin cle:zned, and the Liquor 


almoſt cold, and put the Wine and that 
all together in the Pipkin, and ſtir it well 


together; then put to it a quarter of an 


ounce of Cinnamon, a large Nutmeg cur 
in large bits, the Juice of ewo Limons, and 
th: Peel of above half a Limon, and as 
much of Orange-peel pared very thin ; 


alſo th* Juice of two Oranges, and a pound 


of double refir.ed Sugar; let this boil up- 


on' a gentie Fire about balf an hour, then 


ſtrain it through a Je ly-bag till it is fine 


and clear; let it be ſtrained into a China. 


Baſon, or a fine Earihen- Baſon, and near 
the Fire, that it may not grow cold in tha 


Bag; this Jelly may be eat cold, or warmd 
2 Portinger and drank warm, and is &- 
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in a 
very great Reſtorative. 
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che Tryal of that is, to take a thin Plate 
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Knuckles of Veil, waſh them very well, 
and let them ſtand twelve Hours in Water, 
then boil them in Spring-water from five 
Quarts to a Gallon ; after this, let the 
Liquor' ſtand, and when it is cold, pare 


away the bottom and top, then put to it 


fome Roſewater, double refined Sugar, 
ſeven ſpoonfuls of Oil of Einger, four 
ſpoonfuls of Oil of Nutmeg, a Grain and 
an half ef Musk tied in a fine Linen cloth, 
when you have boilzd all theſe together, 
put it into an Earthen Diſh, and ſo let it 


ſtand for your uſe ; when it is cold, ferve 
it in ſlices or other wiſe. 


The Queen preſerving Woman's fine white 

| Jelly of Nuincei. 5 
Take Quinces newly trom the Tree, 
wipe them clean, and boil them whole in 
a large Quantity of Water, the more the 


better, till the Quinces crack and are ſoft; 
then preſs out their Juice hard, but fo, that 
only the Liquor run out, but none of the 
Pap; take three pound of this ſtrained 
liquor, being ſettled, and one pound of 


fine Sugar, 'and boil them up to a Jelly, 
with a moderate Fire; they may require 
near an hour's boiling to come to a Jelly, 


Tale thtee pair of Calves-feer, and two 
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little of it upon the wet Plate; if it flick 
to the Plate, it is not enough, but if it falls 
off (when you ſtop the Plate) without 
ſticking at all to it, then is it enough; then 
put it into flat, ſhallow Tin Forms, firſt 
melted with cold Water, and let it ſtand 
in them four or five hours ; then reverſe 
the Plates that it may ſhale and fall out, and 
fo put the Parcels up in Boxes. | 
Jelly of Red Currans, 

Set them over the Fire, that their Juice 
may ſweat out; prefling them all the while 
with the back of your preſerving Spoon, 
to ſqueeze out of them all that is good; 
when you ſee all is out, ſtrain the Liquor 
from them, and let them ftand to ſettle 
for five hours, that the groſs Matter may 
fink to the bottom; then take the pure 
Clear, and to every pint of it, put three 
quarters of a pound of fine Sugar, and 
boil them up with a quick Fire, tillthey come 
to a Jelly-height (which will be in lefs 


than a quarter of an hour) which you may 


a with a drop upon a Plate; then take iet 
off, and when it is cold enough, put it into 


a Glas; you muſt be careful te ſcum ie 


well in due time, the thick fſerling will 


ſerve to add to the Marmalet of Cherries, 
or the like. W 
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Juice, add a pound and an half of | 
Sugar, pick out ſome of the faireſt, and 
having ſt: ewed Sugar in the hottom of the 
Skillet, lay them in one by one; then put , 
the Juice upon them with ſome Sugar, re- : 
ſer\ing ſome to put in when they bail z let f 
them boil pace, and add Sugar continually, 
till they are enouph. „ ; 
_- Felly of Oranges. | 
Shave your Oranges tnin, quarter them, , 


„ : and lay them in Water three Days, ſhift E 


them ewice a Day, then boil them very 


tender in ſeveral Waters till the Bicterneſs K 

be gone; having dried them with a Cloth, 
cut them into thin Slices croſs the Quarters, 8 
| then take their weight of fine Sugar, fill a . 
point of Juce of. John Apples and Spring- 18 
water, ſtrong of the Apples as you can 4 | 
make it, then mingle «be ſliced Oranges - 
and Liquor together, your Sugar being e 

finely beaten and wet with Water, boil it 

a while, ſcum it. and put the Oranges and 
Apple. Liquor into it, boil it till it be ready 4 
to jelly; then - put in the juice of four qi 
Oranges and Limons together, boil it 4 th 
little alter" this, ard add to it if you think 2 
fit a little Musk and Amber greaſe tied in a ih 
Tiſfany-Rag 1 Sat / til 
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Hart hen Telly. 
Take half a pound of Haru horn, boil 


it in fair Spring- Water leiſurely, cloſe co- . 


vered, and in a well glazed Pipkin that 
will contain a Gallon, . boil it till a {poonful 
will ſtand tiff, being cold, chen ſtrain it 
through a tine thick Canvas or fine Boul- 
tering, and put it again into another leſſer 
Pipkin, with the Juice of eight or nine 
good large Limons, a pound and half of 
double refined Sugar, and bolt it again a2 
little while, then put it in a Gally- pot, or 
{mall Glaſles, or caſt it into Mol3z, or any 
Faſhions of other Jellies ; it is held by we 
Phy ficians for a ſpecial Cordial. 

Or, Take half a pound of Hart's-horn gra- 
ted, and a good Capon, heing finely clean- 


fed and ſoaked from the Blood, and the Fat ; | 


taken off, truſs it, and boil it in a Pat or 
Pipkin with the Har. > born, in fair Spring- 
water, the ſame things as the former. 
The Queen's Prefer ving Woman makes ber 
Apples in Felly, thus: 

Cut your Applies into quarters (either 
pared or un pared) boil chem in a ſufficient 
quantity of Water, till ic be very ſtrong, of 
the Apples, take the clear Liquor, and put 
to it ſufficient Sugar to make Jelly, and the 
ſlices of Apples; fo boil them alt together 
till the Slices be 8 and the Liquor 
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Jelly; or yau may boil the Slices in Apple! 
Liquor, without Sugar, and make Jelly of 1. 
other Liquor, and put the Slices. into it 1) 
when it is Jelly, and they be ſufficiently | I 
boiled either way; you muſt at tlie laſtput || ! 
ſome Juice of Limon to it, and Amber and 
Musk if you will: You may, do it with || t 
halves and quartered Apples, in deep || 
Glaſſes, with ſtore of Fel'y about them: To || ! 
have thele clear, take the pieces out of the || © 
v 
a 


Jelly they are boiled in with a Slice, fo as 
you may have all the Rags run from them, 
and then put neat clean pieces into clear 

Jelly: The other Jelly is a+ goed to eat, 
and will ſerve as well for Glaſſes, in which 
you ſtand not fo much upon the outward 
Beauty. EY 

Fellies of all forts of Fruit. ; 
Tale any tore of Fruit „ou pleaſe, and || * 
cut it into pieces, and boil it in Water, | 
either more or leſs, according as your * 

Pruits ate in hardnefs or ſoftnels, and when I} 3 
they are boiled, ftrain them through a clean 1 © 

ftreng Napkin, and get as much Decoction | P. 

- from them as you can, and pat this De- || ** 
coct ion in a Skil'cr or PiElerving pan, v ith R 
almoſt a quart of Water and a pound et 

Sugar; let all this boil well together till n. 

your Jelly be made; which-you a may know Je 
by taking a litrle of it into a Spoon, and 
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any Fruit elſe whatſoever, 
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pour it out, and if it falls in pieces, and 
not runs nor ropes, then it is made; or if 
you put it upon a Plate, and it doth not 
run, then it is enough; and when it is thus 
boiled, take it from the Fire, and put ic out. 

And you ate to take notics by the way, 
that all ſorts of red and green Jellies are to 


be boiled up on a ſoft Fire, and d oſe cove- 


red up in the boiling ; but the white mult be 
boiled uncovered upon a quick Fire ; and 
withal, more Sugar to Quinces than to 


Excellent Marmalet of Pippins. 


Take the quickeſt Pippins when they, 


are newly gathered, and are ſharp, pare and 
core, and cut them into halt-quarters, put 
to them their weight of the fineſt Sugar, in 
Powder, put them into the Preſerving- pan, 
and pour upon them as much Fountain- 
water as will even caver them ; boil them 
with a quick Fire, till by trying a little upon 


a Plate, you find it j=liiech when it i“ 


cold; then take ic from the Fire, and 
put in'o it a little of the Rhind of Limon, 


raſp:d very ſmall, and a little of the yellow _ | 


Rhind of Oranges, boiled tender (caſting. - 
away the firſt Water to correct their Bitter- 
neſs ) and cut into narrow Slices (as. in the 
Jelly of Pippins) and break the Apples 
with the back of the Pref | 
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W dilſt iccooleth ; if you like them ſharper, 
you my put in a little Juice of Limons a 


little betore you take the Pan from che. Fire : 
when it is cod, then put it into Pots; this 


will keep a Ver or two; this is the Juice 
of Apples ſtrained out of the Raſped Ap. 
pes in ſuch fort as you mike Marmalet of 


Quincese wick the Juice of Quiaces, would 
not be better than fair Water, to boil your 
Apples and Sugar in | | 
o preſerve green Apricocks, 
Take green Apricocks when they be 
ſmall and tender peel them, and pot them 
in kot Water, but let them got boil ; let 
them lie there cill they begin to be green, 
then take them ove, and put them into cold 
Water, then boil yeur Sugar a liſe, and 


let your Apricocks run a little the Water 


from them then put then into the Sugar, 


and ler them boil till your Syrup be boil'd 
la perle; after this, put them into an 


9 


Earthen pan, and let them ſtand eight 
Days, and at the end of eight Days, put 
them into your Preſerving-pan again, an 


make them boil again till your Syrup be 
returned 4 Ia perle again, then put them once 
more into an Earthen-pan, and let them 


ſtand till they are cold, then take them but 


of their Syrup,” and lay them upon your 


Ardoiſe, and dry them in your Stove, bit 
. —Z—ꝛ— 
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turn them oſten till they be dry, and 
when they are dry, put them into Boxes 
upon Paper, but ſo as they may not touch 
one another. 

And for your dry Apricocks, ſet them 
a running from their Syrup, and turn them 
in oreillier or in round; ſprinkle” Sugar in 
Powder over them, to dry in your Stove, 

To preſerve Fruit Green. 

Take Pippins, Apricocks, Pear-Plumbs 
or Peaches when they are green, ſcald them 
in hot Water, and peel them or ſcrape them, 
put them into another Water, not fo hot as 
the firft ; then boil them very tender, take 
the weight of them in Sugar, put to it as 
much Water as will make a Syiup to cover 
them; then boil them ſome what leiſurely,” 
and take them up; then boil the Syrup till 
it be ſome what thick, that it will ſtick on 
a Diſh · ſide, and when they are cold, 1 
them together. 

| To candy Eringo-Roots. 
Take your Eringo: Roots and boil them 
realonably tender, then peel them and pith 
them, then lay them together; then take ſo 
much | Sugar as they weigh, and put it into a 
Poſner with as much Rofe water as will 
melt it; then put in your Roots, and ſo 


let it boil vs ry ſoftly, untill the Sugar be 
conſumed into the Roots, then take "_— 
— 45 | ; an 
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and tun them, and ſhake them tili che 
Sugar be dryed up, and then lay them a 
drying upon a Lettice of Wyer until they 
be cold; in like ſore, you may candy any 
other Roots, which you, pleaſe, 
An approved Conſerve for a Cough, er Con- oY 
ſumption of the Lungs, © 
Take ,a pound of Elicampane-roots, 
draw out the Pith, and boil them in two 
Wa Waters, till chey be ſoft; when it is cold, 
| put to it the like quantity of the Pap of 
roaſted Pippins, and three times their 
weight of bruwn Sugar-candy beaten to 
Powder; ftamp theſe in a Mortar to a 
Conſerve, whereof take every Morning 
fafting as much as a Walnue for a Week or 
a Fortnight together, and afterwards but 
three times a Week : Approved. the 


T ory any Fruit after they are preſerved, or 
_— Candy them. $7, 
Take Pippins, Pears or Plambs and J. 

waſh them out in warm Water from the un 

F yrup they are preſerved in, ſtrow them fine 
over With ſearced Sugar, as you would do ter 


TPlour upon Fiſh to fry them; fer them in e 
a broad Earthen pan, that they may lie one Bet 
by one; then ſet them in a warm Oven or Pot 


Store to dry, if you will candy them withal, 
vou muſt ftrow on Sugar three or -four 
- timezin thedrying, | r 


A 8 2 5 - 
"i; 1155 
” 
, 


_— * 
©; ov: 


- T7. 


\< a 0, 1 


* _ 


— — —— 


—_ 


Ta candy Flowers for Sallets, as Violets, Cow- 
ſlips, Clowe gilli Powers, - Roſes, Primroſes, 
Burrage, Buglofs. | 88 
Take weight for weight of Sugar. candy, 

or double refined Sugar, being beaten fine 

and ſearced, and put into a Diſh with a 

little Roſewater, ſet them over the Fire, 

and ſt ir them with a Silver Spoon, till they 


de candied, or boil them in a Candy height N | 


Syrup, till you perceive they will candy, 
keep them in a dry Place for uſe, and when 
you uſe them for Sallets, you may ſtrow 
them upon your Sallets at your Pleaſure, 
or put a little Vine 
them to the Table. 


3 


and ſet dum by himſelf. 
When I made Quinces ith Jelly, I uſed 


the firſt time theſe Proportions; © Of the 


Decoction of Quinces three pound, of Su- 


gar one pound three quarters, Fleſh f 


Quinces to pound and half.; the fecond . 


time, theſe; Of Decoction wa. pound 8 ! | 
and a half, Sugar two pound and a quar.. 
ter, of -Fleth two pounds and three quar- 


"a 
; 77 


ters: I made the Decoction, by boiling 


gently each time fourteen Quinces in 4 - 


pottle of Water, an hour and half, or two 
hours ; fo that the Decoction was very 
lirogg of the Quinces : I boiled the Pa- 
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gar to them, and diſh =. 
Preſerved Quince. made by Sir K — D — 
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= rings wich all che Subſtang of the  Oivinges 
in chick ſlices, and part of the Cores (ex- 
cepting all the Kernels) and then let it run 


through a looſe Napkin, preſſing gently 
with two Plates, that all the Decoction 
might come out, but be clear without any 
Fleſh or Maſh + The firſt making, I inten- 
ded ſhould be red, and therefore both the 
Decoction and che whole were boiled co- 
vered, and it proved a fine clear Red. This 
boiled above an hour, _when all was in; 
the other boiled not above half an hour, 
always uncovered ; (as alſo i in making his 
Decoction) and the Gelly was of a fine 


pale Yellow, I firſt put in the Sugar upon 


the Fire with the Decoction, and as ſoon 
as it was diſſolved, I put in the Fleſh in 

arters and halves, and turned the pieces 
of them in the Pan ſelſe the bottom of ſuch 


das lay long unturn<d would be of a deeper 


Colour than the uppet part. The Fleſh was 
very tender and good, I put fome oj the 
pieces into | Jarr-glatſes, (carefully, not 
breaking chem) and then poured Jelly upon 


them; then more pieces, then more 
Jelly E all baving ſtood 2 while to cool 
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one pound of a Decoction made very 


nnn 


|| ſtrong, of Quinces boiled in fair Water, 


boil theſe with a pretty quick Fire, till they 
be enough, and that you find it jellieth, 
then proceed as in Sir K : 
way. 


Ripe Apricocks in liquid. 

Take and peel or pare what quantity of 
ripe Apricocks you pleaſe, as neatly as you 
can, then make your Water boil, and put 
in your Apricocks, and let them have one 
boil, and ſo take them out and put them in- 
to.cold Water,. and take them-out again, * 
and let them drain, then boil your Sugar as 
you do for a Preſerve, and fo put in your 
Apricocks, and give them a boil or two, 
and fo ſet them into your Stove, and let 
them ſtand till the Morrow Morning, keep- 
ing a little Fire always under them. + 

Green Almonds are done the ſame way 
alſo, only they muſt be fcoured in hot Wa- 
ter and Sand, or elſe in hot Water only. 

And green Gooſeberries are done the 
fame way alſo; but they are not to he 
ſcoured, but the Seeds muſt be taken out. 

To do Cherries liquid, without Stones. 
Take good preſerving Cherries that are 
ripe, take away their Stalks and Stones, 
and boil Sugar 4 Seufle, and put your 


{} Cherries into it, and make them boil 2 good 
"I | ä pace 
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they are cold. 
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ver ſuffer them to be cold till they be dry ed 
and begin co looklike Diamands. 


FP * 
* 4 
* - 
. 
. SF 2 
2 * , 1 
175 
h , " Sk £ « 
* 1 * 4 f 
=y + ” . 1 - 
— —— . * ,4 & " 


2 


* 


„ — - 


—B 


pace over a good Fire, and ſcum them 
very carefully; this done, take them from 
the Fire, and let them ſtand and cool, then 
ſet them over a good Fire again, and make 
them boil apace ; then take them off again, 
and ſcum them, if it be needful, and ſo put 
them into Pots, and cover them up when 


To preſerve Rasberries in Liquor. 

Take good Rasberries that are not too 
ripe, but veiy whole, take away their 
Stalks, and put them into a Flat bottom'd 
Earthen-pan, boil Sugar 2 Soyſle, and pour 
it over your Rasberries, and let them ſtand 
to be cool, and when chey are cold, pour 
them ſoftly into your Preſcrving Pan. and 


an ot Mc aw pb 


let them boil cill their Syfup be boiled 4 c 


la perle, ſcum them very well in the boil- 
ing ; this done, put them up in Pots, and Jr 


"when they are cold, cover chem up, and ** 
keep them for your uſe. | "a 


2 To candy Rarberries, : 
Firſt preſerve them, then dip them quickly > 
into warm Water, to waſh off the ropy Syrup, H 


then ſtrew them over with ſeared Sugar, * 
ada udlſet them into an Oven or Stove three; 


or four hours, always turning them, and 
caſting more fine Sugar upon them, and ne- 
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of To make Apricock-Wine, - 

TAKE three Pound of Sugar, and 
three -Quarts of fair Water, let them 
boil together, and take off the Scum when 
it riſeth; put in ſix Peund of Apricocks, 
par'd and ſton'd ; let them boil till they are 
very tender ; then take them off ghe Fire, 
and let them ftand till almoſt quite cold ; 
then take up the Apricocks and ſtrain the 
Liquor, and when it is quite cold, put it in 
Bottles ; you may put in a Sprig or ewo of 
flowred Clary, which gives a good Flavour: 
When the Apricocks are taken up, they 
will ſerve to make Tarts for your Table. 


To make Cherry-Wine. 


Take twenty four Pound of the beſt ripe 
Cherries, bruiſe them well, that all their 
Juice may iflue forth (if you alſo break 
the Stones, the Wine will have a bitterneſs, 
not ungrateful) Let them continue fo to 


—_— 
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ferment twelve Hours (Which will give the 


Wine a deep Colour, by fermenting upon 
the Skins) then let them run through an 
Hippocras or Jelly- bag, putting the whole 
Math into the Bag. In the Veſſel that the 
Liquor runneth into, put one Pound of the | 


| beſt double refined Loaf-Sugar in ſubtle 


Powder, which will be melted by the 


Liquor ; then put. it into Bottles, filling 
„„ NK Fo Go 
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them up above half way their Necks, with- 
in a good Inch of the Corks. This will 
keep a Year or more, and be exceeding 
pleaſant and ſtomachical, and will have no 
Dregs in it, and be of a pure deep Claret 
colour ; multiply this quantity, keeping 
the Proportion of Sugar, as much as you 
will. This Quantity will make above fix 
Quarts of Wine ; it is the running through 
the Bag, that makes ie ſo clear, I ſhould 
like to put it into Barrels after it is hier 
ever, to let it ferment more there; I think 
leſs Sugar would ſerve the turn. 

The Lady Newport makes it near after 
the ſame manner, but ſhe firſt picks the 
Stones as well as the Stalks from the Cher- 
ries, then breaks them very well wich 
Hands or Ladle, and after twelve Hours 
fermenting together, ſtrains them through 
a Napkin, wringing it very well, to preſs 
all out that can come; which, ſhe putteth 
into Barrels to ferment wich Sugar ; and 
after a long time ſettſing, draws it into Bot- 

tles; it will draw well to the laſt, if you 
drink it out of the Barrel without bottling. 

Curran - wine, to cool the Liver, and 

cleauſe the Blood. 
Take a pound of the beſt Currans clean 
picked, and pour upon them in a deep 

155 mouth'd Earthen-Veſſel, ſix Pound 
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or. Pints of hot Water, in which you have 
diſſolved three ſpoonfuls of the pureſt and 
neweſt Ale-Yeaſt ; ſtop it very cloſe till 
it ferment, then give ſuch Vent as is ne- 
ceſſary, and keep it warm, for about three 
Days it will work and ferment; Taſte it 
alter two Days, to ſee if it be grown to 
your liking ; as ſoon as you find it ſo, let it 
run through a Strainer, to leave behind all 
the exhauſted Currans and the Yeaſt, and 
ſo bottle it up ; it will be exceeding quick 
and pleaſant, and is admirable good to cyel 
the Liver, and cleanſe the Blood; it will 
be ready to drink in five or fx Days after 
it is bottled, and you may fafely drink 
large Draughts of it. 
To make Gooſeberry-Wine the beſt way. 
Take to every three pound of Fruic one 


pound of Sugar, and a quart of fair Wa- 


ter; boil your Water very well, but you 
muſt put the foreſaid quantity when it is 
boiled, bruiſe the Fruit, and ſteep it twenty 
four hours in the Water, ſtir it ſometimes, 
then ſtrain it off, and put the Sugar to it, 
then put it into a Rundlet, and ſtop it; let 
it ſtand a Fortnigbt or three Weeks in a 
cool Cellar, then draw it into Bottles, and 
cork it well, and tie down che Corks ; iet 
it ſtand a Month or two, then it will. be fit 
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E In the ſame magner make Currans and 
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If! Razberry-wine. 7* - 
To make Couiſtip-M ine. : 
Take four Gallons of Water, fix pound 
of Sugar, boil your Water and Sugar very 
well together for the pace of one hour, 
having put into it the Whites of fix Eggs, 
well beaten with a white Whisk, in a gal- 
lon of the Water, when cold, ſcum ir as 
the ſcum riſeth, then put it into an Earthen 
Pot, and take half a Buſhel of Cowflip- 
flowers clean pick'd, and beat them in a 
Mortar, and put them into the Liquor ; the 
next Morning ſtrain them from the Liquor, 
and ſqueeze them very hard; then take a 
paint of the beft Ale. yeaſt and put it in, 
and when it begins to work, ſpread on both 
ſides a large Toaſt very well toaſted, ſome 
| of the Yeaſt, and put it in; then put in 
. two Bottles of Canary, and one Bettle of 
1 Rheniſh-wine, and the juice of three 
. Limons ; afterwards let ic work a Day and 
i # 2 Night, being cloſe cover'd ; then ſtrain 
all out, and put it into a Rundlet, and 
| ſtop it cloſe, and after a Month, it will be 
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J i; i t ro a IRE dtaw it into Bottles, and 
4 1 Put to it a fump of Sugar ip each Bottle, if 
Pou pleaſe, it will keep all the Lear. 


WH: My Lord Hollis's Way to make Hydromel. 
In ſour parts of Spring-Water, dillolve 
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nd one part of Honey, or ſo much as the Li- 
quor will bear an Egg boyant to the breadth 

of a Groat; then boil it very well, and let 
all the Scum be taken away; he addeth 
nothing to it but” a ſmall Proportion of Gin- 
ger ſliced, of which he putteth half to boil 

in the Liquor after all the Scum is gone, 
and the other half he putteth into a Bag, 
and hangeth in the Bung when it is tunn'd ; 
the Ginger muſt be very litile, not ſo much 
as to make the Liquor taſte ſtrongfy of it, 
but to quicken it: I ſhouſd like to add a 
little proportion of Roſemary, and a greater 
of ſweet Briar-leaves in the boiling ; as 
alſo, to put into the Barrel a Toaſt of white 
Bread, with Muſtard to make it work; he 
puts nothing to it, but its own Strength in 
time makes it work of it ſelf ; Ir is good 
to drink after a Year. * 

To make Quince- Mine. 

Pare your Quinces, and ſſice them very 
thin, Cores and all, then weigh them, and 
put them into a Rundlet, with a Tap hole 
in it, and to every ten pound of Quinces, 
put a Gallon of well boil'd Water 'boiling 
hot, ſtop it cloſe, and ſtir it well together 
once a day; then ſtop it again for ten or 
twelve Days ; then draw it off, and to 

J. | every gallon of Liquor, put a pound of - | 
olve] Loat-ſugar, and when it is well diſſolved, 
| 3 tun 
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tun it up into the Rundlet again; if you 
can. let the Rundlet be full, tha you keep ic 
in. Let it be ſtopt very cloſe, and about 
a Month or ſix Weeks after, bottle it off, 
and keep it for your vfe, 
To make Damſin I ine. 1 
Dry your Damſins in an Oven, after you 
have drawn your Bread, then to every 
quart of Damſins put threg quarts of fair 
Water, but firſt boil it very well, put your 
Water and Damſins into a Rundlet toge- 
ther, and let it ſtand fifteen Days; then 


'F draw it off into Bottles, and in every Bot- 
tle put a lump of Sugar, and in a Month 
or ſix Weeks it will be fit to be drank ; when 
WW, you drink it, you may ſweeten it to your 
Pallet. To make Syder. 

WW | Take a peck of Apples and ſlice them, 


1 and boil them in a Barrel of Water till the 
third part be waſted; then cool your Wa- 
ter as you do for Wort; when it is cooled, 
vou mult pour the Water upon three Mea- 
i ö - fores of grown'd Apples; then drain out 
J the Water at a Tap three or four times a 
Day for three Days together; then preſs 
out the Liquor, and tun it up; when it 
** hath done working, ſtop it up cloſe. 
A moſt Precious Cofounick or Beautifying Water. 


Take white Lilies fix Drams, Florence- 
= Orcice Roots, Beans, Cicers, Lupins, of 
o each 
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each half an ounce, freſh Bean- flowers 4 
A handful, Gum Tragant, white Lead, fine 
b Sugar, of each an ounce, Crunis of white 
e Bread, ſteeped in Milk, an Ounce, Frank- 
incenſe and Gum Arabick, of each two 
| Drams, Borax and feather'd Allom, of each 
a two Drams, the white of an Egg, Cam- 
1 -phire, a dram and a half; infuſe them 
g tour and twenty hours in a ſufficient quantt- 
F ty of Roſe and Bean-flour Water, equal 
" | part; thendiftillic in B. M. 
N This Water ſmooths, whitens, beautifies 
* and preſerves the Complexion of Ladies. 
They may wafh their Faces with at 2 
* time, but eſpecially Morning and . Even- 
ing. | | 
I Coſmetick Water uſed by the Queen. 
» Take the Whites of (wo new-laid Eggs, 
i beat the Shells of them to Powder, and 
J put them in a quart Bottle, with the Whites, 
a and let them be beaten together for three 
5 hours; then put into it four ounces of 


burnt Allom, in fine Powder, beat it two 

2 hours longer ; then put into it three ounces of 

| white Sugar-candy in Powder, and beat 

it alſo for two hours ; then put in it four 
ounces of Borax alſo in Powder, and beat 
it alſo; then take a pint of Water that runs 

wy from under the Wheel of a Mill, and put 
into it four ounces of white Poppy-ſeeds 
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well beaten, mix them well together, fo 
chat it be like Milk ; then pour that into 
the quart Bottle with the other Things, at 
four ſeveral times, beat ing it every time the 
ſpace of two hours, then ſtrain it through 
a fine white Linen Cloth, and having 
put it into the Bottle again, let it be beaten * 
for two or three hours longer; and to know 
— when it is well made and well beaten, is, 
when it froths the breadth of three Fingers 
above it ; it will keep a Year. | 
It is a very good Colmetick, it whitens, 
Imooths and ſoftens the Skin; uſe it only 
WW; three times a Week. 2 
1 A A Rare Coſmetick of Ox's-Gall, 
Þ Take two pints of Ox's-Galls, digeſt it 
i twenty four hours in a bottle ſet in warm 
Water, then take Roch-Allom and Salt of 
Glaſs, or Sand powder'd, of each half an 
Ounce, mix them wich the Ox's Gall, and 
put them together into a Matraſs, or in 
the ſame Bottle, ſtop it carefully, and ſet it 
in the Sun, ſhaking the Bottle three or four 
times a Day ; then filcre it through gray 
Paper; then take one ounce of Purſlane 
f finely powder'd, diſſolve it in Spirit of Vine- 
gar; then take Borax and Spet ma- ceti, of 
eeach half an ounce, Sugar- candy an ounce 
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% Þ well together, and put them into the Bot- 
Ho. tie, ſtop it cloſe, and ſer it in the Sun again 
at for ten Days, and ſhake it often; then 
he filtre it again, and keep the Liquor for Uſe. 
gh This Preparation is highly eſteem'd by 
ng all the Noble Ladies in France, for clear- 
en ing the Face from Morphew, Freckles, 
and Sun-burning,' and to defend it from 
15, | Sun-burning : The Face muſt be waſhed 
IS with ic Evening and Morning; and in the 

Morning you may waſh it afterwards with 
5, | Water of Lillie, or Water-Liſies: You 
ly may travel in the Sun all day long with the 
Face anointed with it, and waſh at Nighe 
to prevent Sun-burning 3; Monſieur Charras 
it | hath it in his Royal Diſpenſacory. | 9 
m A Pirgmal- Mill, which is a rare Coſmetick, 


5 taking away Freckles and Morphe in the | 
Face 
1d Take Water of Night-Shade, Lettice, 


n [Lilies and Sorrel, ot each two ounces, 
it | mix them together, and diſſolve therein 
ar one ounce of Litharge of Silver, white 
YY | Ceruſe three Drams, Camphire one Scruple, 
1& ſes it in the Sun for ſome Days, ſhaking it 
often ; then let it ſettle and filttæ, or ſtrain - 
it. | | 2 

ce The Author recommend«s this highly, nee 
e, only to beautifie and whiten the Face, hr 
chat it is of ſo ſmoothing a Nature, that 7 3 

a will 3 
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. them all into a Pipkin, which ſet in a 
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will make a wrinkled Brow ſniooth; it ſtops 


bleeding, and takes off Freckles, Morphew 
and Scabs. 5 


To waſh and prepare Night-Gloves, to keep the 
Hauds white, ſmooth and ſoft. | 
Take pure white Wax four pound, Sper- 

ma-ceti two ounces, Oil of the greater cold 

Seeds, cleanſed and-drawn without Fire, 

and Magiſtery of Biſmuch or Tinglaſs, of 

each three Drams, Borax and burnt Allom 
finely powdered, of each half a Dram, 


ettle of hot boiling Water, and when they 
ate melted, ſlir them well together, to in- 
corporate tbem; then, having waſh'd firſt 
your Gloves in ſeveral Waters, and ſteept 


them twelve hours in Cream, dip them in 
this Compoſition whilſt it is hot. 


The ſaid Compoſition is good alſo to 


dip Cloths in, and ſpread them for to 
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_ with fume Coſmetick Water. 


line Womens Masks; ic preſerves the Com- 
plexion of Ladies: The Ladies in France 


3 g uſe it for beth: It is alſo a good Coſme- 
1 tick anointing the Face with it at Night, 


— 
_ . 


going to Bed. waſhing it off in the Morning 
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